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Buffalo Vacuum Mix- 
ers are available in 
seven models, ranging 
in capacity from 75 to 
2000 pounds maximum 
mixing load. Standard 
mixers are also manu- 
factured in the same 
models. 


YOU CAN'T AFFORD SPOILAGE! 


Air in a can packed with meat not only reduces the efficiency of the vacuum can 
closing machines, but also, if sealed in the can, causes bacterial growth resulting in 
discoloration and spoilage. 


The BUFFALO VACUUM MIXER operates under a heavy vacuum and draws out all 
air pockets and bubbles while the meat is undergoing the thorough mixing neces- 
sary to obtain a uniformly flavored product. 


Mixing under vacuum with the BUFFALO Vacuum Mixer condenses the meat so that 
as high as 20 percent less casings are required in stuffing the same weight. Vacuum 
mixed sausage stands up longer in storage allowing retailers to order larger quan- 
tities. 

The construction features and operating advantages of the BUFFALO Vacuum Mixer 
are too numerous to mention here. They are described and illustrated in our new cata- 
log. Write for a copy today. 


John E. Smith’s Sons Co. 50 Broadway, Buffalo 3, N. Y- 


Sales and Service Offices in Principal Cities. 





































WAY HAD TO GIVE WAY 


PRAGUE POWDER’S 3-in-1 Crystals 
Do All 3 Curing Jobs 
Easily, Safely, Quickly! 


From 1895 ‘til The Griffith Laboratories introduced PRAGUE 
POWDER, no scientific method of uniting and controlling cur- 
ing ingredients had been developed. Slow, unreliable and 
costly curing was doomed by Griffith's patented process. For 
PRAGUE POWDER brought processors a faster curing formula 
—and new, high standards of dependability—as a rubbing, 
chopper and pumping cure. 


3 Vital Ingredients in the Crystalloid 
"Fused’”’ in Every PRAGUE POWDER Crystal 


CURING HAMS As distinctive today as the day it was introduced, PRAGUE 
POWDER is the only cure made by Griffith's exclusive process 
to assure: (1) fast color-fixation, (2) maximum development of 
flavor-aminos, and (3) safe preservation of the meat! By this 
process, in precise proportions—nitrate, nitrite and sodium 
chloride are, first, boiled to form a crystalloid . . . then, the 
crystalloid is ‘flash fused” to unite all three as balanced PRAGUE 
POWDER crystals. Thus, scientifically, PRAGUE POWDER 
assures complete, fast, controlled curing. 

Fast!—fluffy PRAGUE POWDER dissolves 15 times faster 
than a dry-mix of the same proportions, when used as a rubbing 
or chopper cure. No wonder it acts so fast as a pumping pickle! 

When are you going to start curing with dependable, 3-in-1 
PRAGUE POWDER? 


Prague Powder (Reg. U. S. Pat. Off.) 
Made or for use under U. S. Patents 
2054623, 2054624, 2054625, 2054626 


¢ 27 YEARS - 
In Canada—The Griffith Laboratories, Ltd. 


7 EMPIRE ST.—LOS ANGELES 11, 49TH & GIFFORD STS.—TORONTO 2, 115 GEORGE ST. 





The National Provisioner—February 1, 1947 , Page 3 








@ 


THE NATIONAL 


OVISIONER 


FEBRUARY 1, 19479 


1b)i.: 


Volume 116 





Number 5 


Table of Contents 


Back Pay, Wage Increases Approved. ..15 
Hygrade Reports Net of $4,585,995... .15 


Milner Modernization Program........ 16 
How P. Brennan Co. Cans Hams....... 18 
NIMPA Expands Services to Members. .15 
Estimated 1947 Meat Output.......... 30 
Federal Meat Research Studies........ 23 
USDA Makes Meat Export Allotments. .41 
Motor Truck Transport............... 33 
A Page of New Equipment............ 35 
Up and Down the Meat Trail.......... 27 
Meat and Gravy.............---++:- 58 
Classified Advertising................ 56 





EDITORIAL STAFF 


EDWARD R. SWEM, Editor © ROBERT V. SKAU, Market Editor 
HELEN PERET, Associcte Editor © GREGORY PIETRASZEK, 
Associate Editor 


Washington: C. B HEINEMANN, JR., 719 11th St.N. W. 


Published weekly at 407 So. Dearborn St., Chicago (5), Iil., 
U. S. A. by The National Provisioner, Inc. Yearly subscriptions: 
U. S., $4.50; Canada, $6.50, Foreign countries, $6.50. Single 
copies, 25 cents. Copyright 1947 by The National Provisioner, 
Inc. Trade Mark registered in U. S. Patent Office. Entered as 
second-class matter October 9, 1919, at the Post Office at Chi- 
cago, Iil., under the act of March 3, 1879. 


ADVERTISING DEPARTMENT 


Chicago: 407 S. Dearborn St. (5), Tel. Wabash 0742. 
HARVEY W. WERNECKE, Manager, Advertising Soles 
FRANK N. DAVIS 
H. SMITH WALLACE 
FRANK S. EASTER, Promotion and Research 
F. A. MacDONALD, Production Manager 
New York: 740 Lexington Ave. (22), Tel. Plaza 5-3237, 5-3238 
LILLIAN M. KNOELLER 
CHARLES W. REYNOLDS 
los Angeles: DUNCAN A. SCOTT & CO. 
408 Pershing Square Bldg. (13) 


San Francisco: DUNCAN A. SCOTT & CO., Mills Bidg. (4) 


DAILY MARKET SERVICE 
E. T. NOLAN, Editor 


(Mail and Wire) 
Cc. H. BOWMAN, Editor 


PUBLISHED BY THE NATIONAL PROVISIONER, INC. 

THOS. McERLEAN, Chairman of the Board « LESTER |. NORTON, 
Vice President ¢ E. O. H. CILLIS, V'ce President 

F. BORCHMANN, Treasurer @ A. W. VOORHEES, Secretary 





Page 4 


This little pig 


was a FRESH little pi 
(and SMART too) 


> 







HE WENT TO MARKET INA 


KOLD-HOLD 
REFRIGERATED TRUCK 
” Kold-Hold refrigerated 
trucks. As pioneers in the 


field of truck refrigeration, Kold-Hold has de 
veloped and continually improved refrigere 
tion methods for keeping meats fresh, fim 
and wholesome from processor to retailer, 

Large, streamlined, lightweight Hold 

Over Evaporator Plates actually convert 
trucks into cooler rooms on wheels. Their 
maximum prime surface permits the ac 
ceptance of heat at a high rate, holding 
the temperature of the truck interior a 
the desired cooling level throughout the 
operating day. 

When the truck is not in use, Hold 
Over refrigeration is built up by pluging 
in to the refrigeration system. During 
this period of “recharging”, the costly 
task of transferring meats to a storage 
room or warehouse is unnecessary. 


Your cost — less than 10c per truck per 
day. 


It is only natural that 
. more and more of the 
| country’s meat is 

| transported to market in 































Write today for the new Kold-Hold 
Catalog on Modern Refrigeration. 
Learn how easily Kold-Hold equip- 
ment fits your particular require- 
ments for safe, economical truck re- 
frigeration. 









pretects every 


KOED=HOED —-sep ot the wer 


Jobbers in Principal Cities ESD 
KOLD-HOLD MANUFACTURING CO.) 460 E. Hazel St., Lansing 4, Mich. 
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because it’s moistureproof, air-tight, liquid-tight 


—and because it prevents shrinkage, insures higher yield « Assures 
uniform taste, size and capacity « Retards spoilage and crusting * 
Seals in flavors, vitamins, juices » Gives the customer a negligible 
casing weight « Peels and slices easily » For complete ‘informa- 
tion, write Goodyear, Chemical Products Division, Pliofilm Dept., 
Akron 16, Ohio. : 


EVERYTHING IS BETTER IN 





a —S—<“‘<‘“—sé*«C OOD VEER 


Pheta—s.. The Goodyear Tire & Rubber Company 
THE GREATEST BAME IN RUBBER 


—— 
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Pages 101 through 128 
of the BOSS catalog 
are filled with equip- 





ment built for you 
alone. The Knocking 





Pen shown is included 
in this section. It is built 


of heavy angle iron and 





strongly braced. Floors 
and knocker's platform are of non-skid steel checker plate. 
Sheet metal panels form sides and ends. 








BEEF KILLERS 








Droppers 


The BOSS Fric- 
tion Carcass 
Dropper lowers 
carcass from 





bleeding rail to 
floor safely and 
quickly. Patent- 
ed features add 
convenience of ; 
operation and economy of space. It is extra _ 
simple to install and fool proof in action. 





Landing Device 
















Hoists 





BOSS Hoists are of all types. The one shown is our No. 434.2. 


Our Automatic Landing Device lands beef It is V-belt driven and includes such operational and safety 
safely on bleeding rail without jerk, and features as limit control, push button operation, overload and 
hence without undue strain on structural no voltage protection, solenoid brake, splash proof, ball bear- 
framing. Used best in connection with the ing type motor, and Sykes Herringbone and worm gear re- 
BOSS Electric Beef Hoist shown at the right. duction. Hoists 2,000 pounds at 40 to 80 feet per minute. 


























Our line of BOSS equipment, for meat packers, abattoirs and renderers, is complete to the last detail. Whether 
your plans call for a unit, a department or a complete plant, write for information to The Cincinnati Butch- 
















Equipment for the Meat and Rendering Industries Since 1886 


ers’ Supply Company, 
Helen and Blade Streets, 
Cincinnati 16, Ohio, or to 
our branch office at 824 
West Exchange Avenue, 
Chicago 9, Illinois. 
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The 9-foot Ford Tonner 
Panel, 122-inch wheelbase, 


—— 175 cubic feet of 
space. Four-speed trans- 
mission is standard. 


ttwwee- QNE big reason: 
FORD SPRINGS STAND UP! 


Ford spring engineering provides unsurpassed endurance. 
Ford special alloy spring steel, with tensile strength of 200,000 
pounds per square inch, assures high fatigue resistance, while 
deflection rates scientifically proportioned to each vehicle’s 
gross weight assure good riding with generously ample load 
‘ capacity. Long-wearing shackle bushings of steel-backed 
i bronze reduce maintenance expense. Ford special, wrapped 
; “safety eyes’”’ on heavy duty front springs (illustrated) re- 
' duce stress on main leaves, afford longer life and extra safety. 
Hydraulic double-acting shock absorbers on light duty models 
f further ease the ride and control the load. 


| , . ee ee . ~ ey 


mw ONLY FORD GIVES YOU ALL THESE skirts and fenders—all told, more than fifty such 
»¢ LONG-LIFE TRUCK FEATURES: Your examples of Ford endurance-engineering. That’s 
M choice of two great engines, the 100-H.P. why FORD TRUCKS LAST LONGER .. . why 
V-8 or the 90-H.P. Six —semi-centrifugal clutch that 7 out of 11 of all Ford Trucks built since 1928 
needs no maintenance lubrication—rear axle design are still in service. No wonder the average age of 
that takes all weight-load off the shafts (34-floating all Ford Trucks in use is nearly 9 years! Stamina 
in half ton units, full-floating in all others) —heavy is built into them! See your Ford Dealer NOW! 
channel section frames, doubled between springs in 

heavy duty models—big, easy-action brakes, with 

heavy, cast drum surfaces, non-warping and score- 


resistant —extra-thick sheet metal in cabs, cowls, 


MORE FORD TRUCKS IN USE TODAY THAN ANY OTHER MAKE 
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FINE SAUSAGE lesorues FINE CASINGSE 








The fresh, good-tasting flavor of your 


liver sausage deserves the complete protection always to be 





had in Wilson’s Natural Casings. Super-sewing, a Wilson 
specialty, assures uniformity and an attractive, natural 
appearance that catches the customer’s eye. 


\\ i n\ f/ 
GENERAL OFFICES [EVVINECHe) ERs a@lem «6 CHICAGO 9, ILL. 


Wined/ 


In every way sausage is Gest in 





WILSON’S NATURAL CASINGS 
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Vand a Ahe 


The Antarctic—ask anyone who has wintered in 
Little America—is just about the coldest region on 
earth. Life there is mainly a problem of keeping out 
the paralyzing cold. 


In our more temperate zone, however, the prob- 
lem is more often how to keep cold in. Jamison has 
wrestled with this problem for more than half a 
century. As a result, Jamison-built Cold Storage 
Doors are designed to permit access to refrigerated 
spaces with the minimum loss of cold. 


The development of Jamison Cold Storage Doors 
and related products has closely paralleled that of 


Factory Branches in 


Principal Cities, Coast to Coast 


The National Provisioner—February 1, 1947 
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J 


the refrigeration, cold storage, and frozen food in- 
dustries. Jamison’s post-war line . . . comprising 
Jamison, Stevenson, Victor, and NoEqual Doors. . . 
is the most comprehensive in the world. “Jamison- 
built” is the hall-mark of expertly engineered and 
precision-built quality . . . in a field where the dif- 
ference between the best and the ordinary may 
spell costly, continual trouble. 

Look to Jamison for cold storage doors exactly 
suited to your needs. For full information about 
the complete Jamison line . . . and address of your 
nearest factory branch . write Jamison Cold 
Storage Door Company, Hagerstown, Maryland. 


AMISON 


COLD STORAGE DOORS 





for Proper Protection of your Meat Prod 


specify “EAGLE BEEF” TEXTILE COVERS 


Give your quality meais the protection they 

acetal 4). i286: 
deserve. Order EAGLE Covers for positive 344 ae aie 
protection from dirt and handling, and for 


eye-appealing quality. 


Selected materials and modern manufac- 
ture count for the ever increasing demand for 


EAGLE Covers. Let us know your requirements. : MUSLIN & CHEESECLO 
BOLT & BALE 





BARREL COVERS BEEF CLOTH IN ROLIS 
BOLOGNA TUBING BURLAP BAGS 
CANVAS PRODUCTS CATTLE WIPE 
CHEESECLOTH COTTON BAGS 
FRANKFURTER BAGS HAM TUBING 
*FRIDGI-NETTE FOR FROZEN POULTRY & FOOD 
POLISHING CLOTHS SECUR-EDGE SHROUDS 
STOCKINETTE BAGS TIERCE LINERS 


TRUCK COVERS SHROUD PINS— SKEWERS 
BUTT TUBING 


SECUR-EDGE 
SHROUDS *NEW AND IMPROVED STOCKINETTE FOR FROZEN 





i BARREL COVERS 
VEAL STOCKINETTES 


FRIDGI-NETTE FOR FROZEN POULTRY 


Manufactured by 


EAGLE BEEF CLOTH CO. 


315 CHRISTOPHER AVE. BROOKLYN !2, N.Y. 
Makers of Textile for Meats Since 1929 


AGENTS IN PRINCIPAL CITIES 
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17) REASONS 
WHY THE 


"DERFECT BINDER” 
1S BET71 ER/ 


ie spECiAL x 


The people who use Special X and Meatone Te) | F LOU R 


Grits give us these 17 reasons why they like it. You 
too can make better sausage with the Perfect Binder. 


ana 
. Holds freshness 9. Adds food value MEATO N 7 


. Reduces shrinkage 10. Gives “spring” 

Improves appearance 11. Improves slicing 

Enhances flavor 12. Stabilizes fat and moisture 

Improves texture 13. Complete binder 

Retards discoloration 14. Low cost 

Holds moisture 15. 50% protein 

Blends fats 16. Minimum water and fiber 
17. Recognized by U.S.D.A. 


] 

2 

3, 
4, 
j. 
6. 
7. 
8. 


Soy flour has special properties as a binder to improve the quality of your goods 
and speed the processing in your plant. Try the Perfect Binder FREE. Simply mail 
coupon; then try a few batches in your regular production and see for yourself why 


leading packers consider Special X and Meatone Grits a must ingredient. 





SPENCER KELLOGG and SONS, Inc., Decatur 80, Ill. 
Please send me FREE samples of 
(] SPECIAL X SOY FLOUR 


1 
' 

» 

5 

- 

(] MEATONE GRITS i 
: 
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a 

a 
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STAINLESS-CLAD 





ENGINEERING 








PRODUCTION 














20% Cladding of solid Stainless Steel 
provides 100% protection on contact side. 


Permanently bonded backing of mild steel makes 
it easier to fabricate than solid stainless. 


Costs much less than solid stainless. 


Backed by 14 years of continuous service in the process industries 


INGERSOLL Steel Division 


BORG-WARNER CORPORATION 
310 South Michigan Ave. e Chicago 4, Illinois 


Plants: Chicago, Hlinois; New Castle, Indiana; 
Kalamazoo, Michigan 


INGACLAD 


STAINLESS-CLAD STEEL 
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How PC GLASS BLOCKS pay for themselves 








ATISFIED users report that the lighting, 
insulating and protective properties of 
PC Glass Blocks cut operating costs. 


PC Glass Blocks of the proper pattern dis- 
tribute floods of diffused daylight, even to 
remote areas. That means more profitable 
production from the same amount of space. 
And you pay less for artificial lighting. 


PC Glass Blocks reduce heat losses, hence 
reduce fuel costs. The solid panels prevent 
infiltration of destructive grit. The smooth 
glass surfaces can be quickly and easily 
cleaned—inside and outside—by one man 
with a wet brush, so you save additional 
money on maintenance. 


These savings on operating costs are some 
of the ways PC Glass Blocks pay for them- 
selves. In addition, they prevent damage 





to precision machines and goods in process, = .~—-—————————— —--- ------------ - 
promote the comfort of workers, hence help 
to turn out better work—and more of it. Pittsburgh Corning Corporation 


Room 603, 632 Duquesne Way 





pat 
| 

| 

The many and varied uses of PC Glass gr omy “ a F , ial vase 

e ° Please send along my free copy of your y 7 t ; 

Blocks are fully described and illustrated Blocks for Industrial Buildings. It is understood that I incur no obligation. | 
in our recently published book. We shall be | 
glad to send you a free copy upon request. erncaaiararas ramet eeeeneennnnentee oma Ln eeemnne | 
Pittsburgh Corning Corporation, 632 Du- nS ea ea. 2a, aye 
quesne Way, Pittsburgh 22, Pennsylvania. 
| 





Also makers of PC Foamglas Insulation - 


a TT 
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Naturally, sausages look plumper, fresher in 


Armour Natural Casings 


The greater resiliency of Armour Natural Casings keeps them clinging 


tightly to the meat— gives sausage the plump, well-filled, appetizing ap- 
pearance that means a plus in sales-appeal. 








Put your sausages in these fine natural casings for: 


Appetizing Appearance Inviting Plumpness 
Finest Smoked Flavor 


Protected Freshness Utmost Uniformity 


ARMOUR 


d Company 
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industry Workers Given $15,000,000 
Back Pay Plus Annual Wage Increase 


ROXIMATELY $15,000,000 in 
back pay and an annual wage in- 
of some $5,000,000 have been 
s the nation’s packinghouse 
workers as the result of a two-year sur- 
vey of wage rate inequities within the 
, it was revealed this week by 
Dr. Clark Kerr, chairman of the meat 
commission of the U.S. Depart- 
ment of Labor. 

Dr. Kerr, from the University of Cali- 
fornia, Los Angeles, was one of the two 
representatives appointed to the 
commission in February, 1945 by the 
War Labor Board. The ten-man com- 
mission, composed of union, packer 
management and government represent- 
stives, was created to mediate and 
arbitrate a complete wage rate formula 
for more than 100,000 jobs in the indus- 
try. At that time the WLB had ruled 
that an average of 2c an hour per man 
be set aside by the major packing com- 
panies to erase wage inequities and the 
meat packing commission was directed 
to study the entire rate structure of 
the industry and develop a formula for 

distributing the accumulated fund. 


As a result of this study, said by Dr. 
Kerr to be the largest and most complex 
review of the wage rate of an American 
industry yet completed, the packing in- 
dustry will have a standardized and 
simplified rate structure for the first 
time in its history. The 250 job rates 
previously existing have been reduced 
to 25 and rates have been standardized 
as far as possible so that workers per- 
forming the same job in the same geo- 
graphical area will receive the same 
pay. An estimated 75,000 workers will 
benefit directly, receiving pay boosts 
averaging 1.8c hourly. 

The reduction of the number of job 
rates from 250 to 25 was accomplished, 
according to union sources, through es- 
tablishment of wage bracketings on an 
ascending scale and spaced 2%c apart. 
For example, a firm with a basic labor 
rate of 72%c an hour and a top of $1.40 
for skilled help might previously have 
had job rates of 73, 73%4c and so on up 
amounting to 250 or more. Under the 
brackets established by the commission, 
jobs paying more than 72%4c but less 
than 75c would be paid at 75c; rates 
over 75¢ but less than 77%c would be 
paid at 77%c and so on up the scale. 
After adjusting rates in accordance 
with this scale throughout the industry, 
the surplus remaining from the set- 
aside fund was used to correct geo- 
graphical and other inequities through 
negotiations. 

It was pointed out by Dr. Kerr that 
tates for nearly 90,000 of the jobs in 


the industry had already been adjusted 
and agreed to by union and manage- 
ment officials as a result of direct collec- 
tive bargaining. The other 10,000 or so 
job rates were established by ruling of 
the commission. 

Other members of the meat packing 
commission were Pearce Davis, of the 
Illinois Institute of Technology; John 
Powderly, Amalgamated Meat Cutters 
& Butcher Workmen (AFL); Henry 
Schoenstein, United Packinghouse 
Workers of America (CIO); Don Ma- 
hon, National Brotherhood of Packing- 
house Workers (IND.); Ray English, 
The Cudahy Packing Co.; Herbert 
Moore, Swift & Company; Ray Keyer, 
Armour and Company; M. R. Swanson, 
Wilson & Co., Inc., and Ralph W. Ran- 
som, John Morrell & Co. 





HYGRADE REPORTS 1946 
PROFIT OF $4,585,995 











ET profit of the Hygrade Food 

Products Corp. for the fiscal year 
ended November 2, 1946, after provision 
for federal taxes on income, amounted 
to $4,585,994.66, Profit before pro- 
vision for federal 
income taxes was 
$8,385,994.66. The 
balance sheet of 
the company and 
its subsidiary com- 
panies shows total 
assets of $22,477,- 
172.46 against total 
liabilities (includ- 
ing funded debt) of 
$12,565,653.24 and 
accordingly stock- 
holders’ equity of 
$9,911,519.22. To- 
tal current assets 
reflected in the bal- 
ance sheet are $17,- 
266,561.07 and current liabilities, $10,- 
889,329.59, leaving net current assets of 
$6,377,231.48. 

Net sales of the company reached a 
new high in the last fiscal year aggre- 
gating $154,949,971.95 as compared with 
$110,986,858.41 for the previous year, 
Samuel Slotkin, president of Hygrade, 
reported in his letter tq stockholders, 
which was released this week. 

In keeping with the company’s policy 
of diversifying its business, it acquired 
by purchase or lease during the year 
two soap manufacturing plants, a kib- 
bled dog food manufacturing plant and 


(Continued on page 87.) 


S. SLOTKIN 





NIMPA WILL EXPAND 
FIELD OF SERVICES 











The board of directors of the Nation- 
al Independent Meat Packers Associa- 
tion meeting in Chicago on January 24 
approved a resolution calling for a poli- 
cy of expansion in the services which 
the association will render its member- 
ship. The executive vice president, C. B. 
Heinemann, sr., has been directed to 
start work immediately upon establish- 
ing a complete plan under which mem- 
bers may save in the purchase of sup- 
plies, and Wilbur La Roe, jr., general 
counsel, has been authorized to work on 
a plan for cooperative insurance. The 
association will also devote attention to 
public relations activities, help bring 
about the exchange of information be- 
tween members on labor relations and 
make arrangements for testing labora- 
tory service for its members. 

Beattie B. Balentine was elected to 
succeed his brother, the late W. Louis 
Balentine, to serve out the remainder of 
his term as a director of the southern 
division. 

The board recommended that the six 
divisions schedule their meetings to be 
held in Chicago on April 15 and 16, 
prior to the opening of the convention. 

While the board indicated willingness 
to have voluntary government grading 


.continued, the group approved a resolu- 


tion suggesting that since present fed- 
eral beef grades are subject to criticism 
because of the insignificant volume of 
Prime beef, with too wide a range in 
Choice and Good grades, that these 
grades be modified as follows: 

1. Prime grade should include the 
present type of beef graded Prime, 
plus the top quality of Choice beef. 

. Choice beef should include lower 
quality of Choice beef, and the top 
quality of Good beef. 

. Good beef to include the lower 
quality or remaining part of beef 
graded Good. 


NIMPA REPORT CORRECTION 


A recent NATIONAL PROVISIONER news 
item (see issue of January 25, page 16) 
concerning plans charted by associate 
members of the National Independent 
Meat Packers Association for holding 
exhibits in connection with the NIMPA 
convention incorrectly reported the ad- 
dress of Warren Henry, chairman of 
the exhibit committee, who is in charge 
of booth rentals. 

Payments for booths in the amount 
of $35 should be made to Warren Henry, 
care of E. G. James Co., 316 S. LaSalle 
st., Chicago, and not 332 S. LaSalle as 
inadvertently reported previously. 





TUDY of the facilities and experi- 
“ ences of other meat industry firms, 

as well as of his own, is a profit- 
able undertaking for the meat packer 
who is planning to build a new plant 
or to rebuild an old one. While site, 
capacity and other governing factors 
are seldom identical, it does often hap- 
pen that one packer’s solution of a par- 
ticular problem can be advantageously 
followed by another firm with a similar 
problem. 

One packer who is now engaged in 
an expansion program recently stated 
that two ideas reported in THE Na- 
TIONAL PROVISIONER—the use of a cold 
water bath for conditioning hogs prior 
to scalding (page 12, January 26, 1946) 
and use of special bonding material for 
more permanent brick floors (page 20, 
November 9, 1946)—led to modification 
of his building plans. 

It is well to remember, however, that 
the person best suited to integrate ideas 
and experience on design, construction, 
operation and maintenance into a prac- 
tical and economical plant unit or de- 
partment is the professional packing- 
house architect or engineer. One re- 
sponsible public official who has been in 
contact with a large number of con- 
struction and modernization projects in 
the meat industry recently made this 
statement: 


Save Time and Money 


“If all meat packing firms had shared 
our experience, and realized that they 
would save money, grief and time by 
placing problems of meat plant design 
and construction in the hands of com- 
petent packinghouse architects and en- 
gineers, they would always do so.” 

His statement was made not only 
from the standpoint of the regulatory 
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LARD REFINERY 


Indiana Plant Has Efficient Arrangeme ; 































































official, but also from that of an ob- 
server competent to judge whether 
plant operations and maintenance are 
being carried on efficiently and eco- 
nomically. 

Expansion and modernization work 
has been going forward for several 
years at the plant of the Milner Provi- 
sion Co., Inc., at Frankfort, Ind., and 
there are several features of the estab- 
lishment in its present state which 
should be of interest to other packers. 

In the first place the plant has been 
constructed and, in some cases, perma- 
nent facilities have been installed, so 
that capacity may be increased consid- 
erably without major structural changes, 
haphazard “tacking-on” of additions or 
extensive replacement of equipment. 
For example, at the time new hog and 
cattle killing facilities were completed 
several years ago, chill room additions 
were planned to fit in with the new kill- 
ing floor arrangement and have recently 
been completed. Hog scalding, dehair- 
ing, chain movement and inspection 
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ABOVE: Front of Milner plant wd 













trucks loading at the dock. The fim, M of Chi 
office is located in a separate building. arrang 
As ' 
equipment was installed to care for, 1™™ 
larger kill than is now being 
the killing rate can thus be increas BEEF 
with little or no additional investmey, 
Space was provided for depilation equ 
ment if needed. 4 ABO\ 
recent 
Efficiency in Movement + 
Although not too clearly indicated)y the fe 
the floor plan on this page, which dow RIG 






not show the entire plant, product move 














ment is straightforward with the meat, ‘lin 
as it is progressively processed, moving HM {eft | 
always toward the point at whichit® hand 
eventually leaves the plant by truckorM and: 
rail. BEL‘ 

In the location and construction of  overi 
the rough offal room (see floor plan) plant 
the firm of Smith, Brubaker & Egan, Whi 
packinghouse architects and engineers ge 

Key to Killing Floor Plan | *\; 
of Milner Provision Co., Inc. § the 





1-Scalding tub; 2-dehairer; 3-gambreling 
table; 4-singeing and shaving; 5-spae 
allowed for installation depilation equip- 
ment if needed; 6-wash; 7-inspection; & 
remove heads and hang on hooks; > 
opener; 10-eviscerator; 11-splitter; 12m 
spectors’ platform; 13-final inspection; 
14-remove condemned heads, trim neck; 
15-condemned dropoff; 16-trim - retained 
heads; 17-work up heads; 18-ham facing, 
removing leaf, etc.; 19-viscera slide; 2 
viscera separation table; 21-fat box; 2 
stomach contents; 23-chute to casing 

ing room; 24-tripe scalder; 25-racks; 
umbrella washer; 27-tripe cooker; 28-finish 
tripe table; 29-beef viscera lift; 30-viseera 
separation table; 31-open paunches; 3% 
casing chute; 33-inedible room; 2 
holding pen; 35-knocking pen; 36-calf 
sheep rail picking up from hoist; 379 
up; 38-sticking and bleeding area; 
pritching area; 40-head racks; 41-head 















table; 42-eviscerating, skinning, etc; B 
washing platform; 44-scale; 45-clothing 
platform. 








of Chicago, were able to achieve a happy 
arrangement. 

As will be seen on the floor plan this 
room is centrally placed where it can 


BEEF FLOOR, HOG DRESSING AREA 
AND NEW CHILL ROOM 


ABOVE: The two-bed floor, constructed 
recently as part of the firm’s modernization 
and building program, has plenty of room 
and light. Note large pritching area in 
the foreground. 

RIGHT: Looking across moving inspec- 
tion table for hog viscera toward beef 
killing floor. Note the glassed-in area in the 
left foreground; this is the rough offal 
handling room which is totally enclosed 
and centrally located. 

BELOW: A new chill room equipped with 
overhead units, just added to the Indiana 
plant. In the center of the room are E. O. 
White, president (left), and E. E. Plunkitt, 

general manager of the Milner plant. 


receive the offal from hog, cattle, sheep 
and calf slaughter, Directly below it is 
the casing processing department and 
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only a short trucking distance away is 
the inedible room. Such material is not 
processed in the plant but is taken into 
the inedible room and dumped through 
a floor opening into a motor truck which 
transports it to a nearby rendering 
plant. Blood is accumulated in a blow 
tank and periodically blown into a tank 
truck from the same rendering plant 
which is provided with blood drying 
facilities. 

Except for two doors and two open- 
ings through which the hog and beef 
viscera tables are supplied with mate- 
rial, the rough offal room is totally en- 
closed. The partition which separates 
the room from the rest of the killing 
and dressing floor consists of glazed 
tile to a height of about 4 ft. and glass 
panes in steel sash from that point to 
the ceiling. Thus the room is mostly 
glass on its four sides and has the ad- 
vantage of natural as well as artificial 
illumination. 





While such separation of offal han- 
dling facilities may not be required, it 
is certainly desirable from a great many 
standpoints. 


Hog viscera come into the room 
through a slide beginning at the foot 
of the viscera inspection table and land 
on the separating table for handling; 
beef viscera are placed in the power 
hoist outside the room but are dumped 
on the table in the room when the hoist 
is raised. 


There is ample space in the room for 
shifting and placing temporary work- 
ing tables whenever they are found 
necessary. 

Officials of the Milner Provision Co. 
are: E. O. White, president; Elva A. 
Milner, vice president; M. B. White, 
secretary; E, E. Plunkitt, general man- 
ager; Joe Malicoat, assistant superin- 


tendent, and A. D. Shomo, purchasing 
agent. 
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SOLDERING, EXHAUSTING AND VENT HOLE SEALING 


P. Brennan Firm Sets Up 
Canning Line For Hams 


of canned meats, the P. Brennan 

Co., Chicago, recently set up a mod- 
ern and efficient line to handle the proc- 
essing of this product. 

Using the Polish style cold pack 
method, the company prepares both the 
pear and the pullman type canned hams 
under the brand name of “Jeep.” The 
production layout and techniques are 
streamlined and the equipment in- 
cludes the latest in canning machinery 
which often is ingeniously employed. A 
review of operations will undoubtedly 
be of interest to many packers. 

First the hams, which are skinned and 
fatted prior to cure, are brought up 
from the cure wash room on tree trucks 
and allowed to dry overnight in the 
canning room. The following morning 
the hams are placed upon a stainless 
steel belt conveyor equipped with a 
wooden apron along which the boners 
are stationed. 

Since the company had to start its 
boning line with a minimum of skilled 
butchers, it was deemed prudent to sim- 
plify the tasks for the apprentice work- 
men by breaking the work down into 
progressively more skilled operations to 
which the men were moved upon demon- 
strating their proficiency. In the work 


[- ADDING canned hams to its list 
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pattern, the first of the men removes 
the aitch bone from the ham; the next 
frees the body bone at the knuckle joint 
with a knife and the balance with a ham 
bone chisel, and the final worker re- 
moves the shank bone. The boned hams 
then travel to the most skilled butchers 
who remove the surplus fat, sinews, 
gristle, etc. The company feels it is im- 
perative to have skilled workers on this 
operation as it is easier to cut off too 
much meat when following the guidance 
of a sinew rather than a bone. 

By closely watching their perform- 
ance, Walter Windmueller, canned 
meats superintendent, has progressively 
developed the dexterity of his knife men 
until eight of his ten ham boners are 
capable of removing all the bones from 
the ham at the rate of 15 hams per 
hour. (Rates of 30 units per hour are 
achieved in pork boning departments 
where meat removal is the primary aim 
of boning.) Mr. Windmueller believes 
that optimum production will be 
achieved when each worker is capable 
of performing the entire operation by 
himself, reducing to a minimum the 
necessity for placing and removal of 
hams on the conveyor. 

The boned hams then move by con- 
veyor to the stitcher who sews a cross 


WEIGHING AND 
CAN SELECTION 


The scaler weighs the 
ham and chooses the 
proper size can for it. 
The can holding rack 
at right has nine lanes 
to accommodate cans of 
different sizes and is so 
arranged that the scaler 
can select the proper 
size quickly and accu- 
rately. Can packing, per- 
formed by 
workman, is a carefully 
controlled operation. 


another * 


























stitch in the ham, neatly tying 
loose shank meat to the body of ¢ 
The shaped ham also receives i 
trimming to remove all loose bits 
or meat which might mar its app 
when canned. 

The boned and trimmed 
trimmings and the bones are 
the conveyor to a worker who p' 
trimmed hams at the scaler’s 
trimmings in one truck and the 
in another. The company inte 
train this operator to judge the 
skill of the boning operations ag 
cated by the trimmings and the } 
which he handles. Bone removal] jy 
be checked frequently for careful 
manship, and this is especially 
when production is placed on a piece. 
work basis. The company feels that it 
is a good investment to employ a ¢gm. 
petent man to check on the closeness of 
the bone takeout. 

The scaler takes the ham and plage 
it in the proper size can. The can hold. 
ing rack holds nine different lanes of 
cans, allowing the scaler to handle, 
variety of weight averages and t 
choose the right can swiftly and agegy. 


INSPECTING “JEEP” HAMS 


Walter Windmueller (left) superintendent, 
canned meats department, and R. C 
Munnecke, president, inspecting product. 


rately. Another worker is responsible 
for sterilizing the cans and keeping the 
holding rack loaded. The filled cans % 
travel along to the can packer at the 
foot of the conveyor belt. 

Officials of the company are convinced 
that the way in which a ham slices de- 
pends on the manner in which it is 
packed in the can. Each ham is care- 
fully placed with the cushion side down 
and the butt end ‘in the base of the pear- 
shaped can. This manner of packing 
permits the entire center section of the 
ham to take advantage of the can con- 
formation with its widest part at the 
center. There is no forcing of the choice 
parts of the ham into the narrower apex 
of the container, nor are the boned or 
sewed sections part of the center. 


The packed cans are slid along a table 
(at right angles to boning conveyor) 
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GLOBE 
KILLING FLOOR 
EQUIPMENT 


o Rugged, durable Globe Killing Floor Equipment 


\ stands up longer under today’s extra-heavy slaugh- 
tering schedules. The design of this equipment has 
been proved in installations at large and small pack- 


ing plants all over the country. 


Globe’s complete line includes equipment to handle 
every requirement from knocking pen to cooler .. . 
cattle, beef and sheep are slaughtered and processed 
quickly and efficiently, increasing plant capacity 


and profits. 


Write us today about your problems! 


The GLOBE Company 22085 


32 YEARS OF SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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Here’s NEWS in the Field of Stitching 


Double-Barreled Announcement 
by Bostitch 


ih The Stitcher Department of Dexter Folder Company has 
been taken over by Bostitch. 


, Bostitch has more than doubled its capacity by moving 
into a new plant at Westerly, Rhode Island. 


The Sales and Service men of the 
Dexter Stitcher Department, com- 
bined with our own force, both special- 
izing exclusively in fastening problems, 
strengthens our ability to give broader, 
better service. 


For years, the stitchers sold by 
Dexter Folder Company have been 
manufactured by Bostitch. The new 
arrangement gives us more direct con- 
tact with our users and provides them, 
in turn, with more personal contact with 
our organization. 

We have been moving for several 
months, in order not to disrupt pro- 
duction, and are now located in our new 


plant at Westerly, R. I. This has more 
than doubled our capacity and we are 
taking care of orders as fast as sufficient 
materials become available. _ 

No matter what materials you 
fasten:—plastics, cloth, wood, paper, 
leather, or even metal... one of the 
800 Bostitch machines may do it better 
and faster with wire. Skilled research 
engineers and 250 field men in 91 key 
cities offer you the benefits of 50 years’ 
stitching and stapling experience. 

Why not take advantage of this? 
Send description of your fastening prob- 
lem or ask for folder appiying to your 
industry. 








BOSTITCH 
[eedloms i belle wih wine 


ALL TYPES OF MACHINES FOR APPLYING STAPLES 
ALL TYPES OF STAPLES APPLIED BY MACHINE 


AND FASTER 








BOSTITC 


408 MECHANIC 
WESTERLY, 


ST. 
R.1. 
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the truck loader who places them 
inst a stationary metal height gauge 
tp determine their height. The gauge is 
galed in quarter inches from 4 to 6 
“hes, The cans are then placed in a 
usage truck and pushed to the ham 
press. 

The plant has two ham presses; one 
is an air-operated unit and the other a 
pydraulic unit. The air press has a 
ressure of 110 Ibs. while the hydraulic 
mit has a pressure of 275 lbs. The 
company prefers the air unit for a num- 
jer of reasons, the major one being its 
siaptability to rapid handling. The press 
has a table level mold base which, when 
operated, recedes below the table top, 
forming the retaining mold. (The differ- 
ence in pear shaped cans is in their 
depth and not in their overall size.) 


i) 


As he operates the foot controlled 
ham press, the workman prepares the 
next can for pressing by adding the 
gelatine powder. Before shoving the 
pressed ham on to the crimper, the op- 
erator carefully wipes off any surplus 
gelatine which may remain on the out- 
side of the can lest it adversely affect 
the subsequent crimp or soldering of 
the can. 

The hydraulic press requires the guid- 
ance of the worker’s hands through its 
whole performance cycle, one to actuate 
the motor switch and one to actuate the 
press plunger. Both switches require 
constant hand pressure or they cease to 
operate. Furthermore, the press has a 
form which must be locked and unlocked 
each time a ham is pressed. However 
the hydraulic press forms the ham more 
compactly, giving a better head spacing 
in the can. 

The Brennan line is equipped with 
two crimpers and presses, although only 
one is used at present. 

From the crimper the cans travel by 
gravity conveyor to the soldering sec- 
tion where two soldering plates are 
faced back to back. One man takes the 
crimped cans and paints the flux around 


\ 


ae 
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CRIMPING THE CANS 


The crimping machine and an additional 

unit, currently unused, but which the 

company intends to employ shortly as the 
speed of its operations increases. 


the seam and places the cans within 
reach of the solderers. (Only one plate 
is now in use.) The soldered cans are 
passed on to an inspector who closely 
examines each one for proper soldering. 
They are then fed into a hot oil exhaust- 
ing box. The top hoods over the solder- 
ing station and on the hot oil exhaust- 
ing box are vented by an exhaust fan 
which pulls off the odors and the fumes 
from both operations. 


The exhausting box is 20 ft. long, 
maintains a temperature of 360 degs. F. 
and exhausts the air from the can for 
a period of 9 minutes. Its capacity is 
300 cans per hour. Upon coming out of 
the oil box, the venting hole on the 
can is spot soldered. The cans are wiped 
and batched in square retort baskets. 
If there is a proper vacuum on the can 
it will “pop” in before reaching the 
batcher. 


After retorting, the cans are washed 
in a specially-designed 
washing machine 
which removes all 
traces of grease or oil 
and restores the orig- 
inal luster to the lith- 
ographed “Jeep” leg- 
end, The plant is 
installing a_ special 
belt conveyor to move 
the washed canned 
hams to the packing 


AIR PRESS 
IN OPERATION 


The air press with the 
piston in the down posi- 
tion. Note the area on 
the press table top avail- 
able to workers. The 
press operator adds gel- 
atine powder to oncom- 
ing hams as he works 
the press and also wipes 
off any surplus gelatine 
on the can before pass- 
ing it on to the crimper. 
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room. Composition belting and a grad- 
ual downward path prevent the cans 
from banging against each other in 
their movement. In the packing room 
the cans are individually weighed, car- 
toned and tallied for each carton. The 
cartons, which hold six cans, move 
through an automatic sealing machine 
and by conveyor on to the refrigerated 
storage room. 

For pullman style hams the firm has 
a forming machine which performs the 
operation at a reasonable rate. The 
ham is placed in the mold base, the 
hinged upper plate is lowered on the 
ham and the retaining pressure clamp 
released and the press plunger is acti- 
vated. A can is placed on the feed horn 
plate, which is then slid into the open 
position, and the pressure plunger ac- 
tivated again. This forces the ham into 
the can. The cycle can be performed 
fairly rapidly by two workers, one to 
feed the mold and operate the hand 
levers and the other to place the can 
on. the feed horn slide, move the slide 
and to “buck” back with the can as it is 
filled by the pressure plunger. The 
packed can is moved to a vacuum 
crimper. 

In grading hams for pullman style 
packing, weight variations must be 
watched more closely as the hams are 
packed in an overall weight range of 
7% lbs. to 10.4 lbs. in 5-ounce grada- 
tions. 


The Globe Company, Chicago, fur- 
nished the stainless steel conveyor for 
the new Brennan setup; canning ma- 
chinery was furnished by American 
Can Co.; the exhausting box and hoods 
were furnished by the Griffith Labora- 
tories, Chicago. The can washer was 
manufactured by the Howard Engineer- 
ing Co. and the pullman ham press by 
the Sheet Metal Engineering Co. 


Officials of the P. Brennan Co. are: 
Patrick Brennan, chairman of the 
board; R. C. Munnecke, president; P. C. 
Allen, vice president; L. R. Gilleran, 
secretary; J. C. Allen, general superin- 
tendent, and Walter Windmueller, 
canned meats superintendent. 


UPWA BIDS FOR FARM AID 


American farmers and organized 
labor should form a close working alli- 
ance to protect themselves against 
“drastic losses of income which now 
threaten them,” Lyle Cooper, research 
director of the United Packinghouse 
Workers of America (CIO), declared 
at a recent Chicago meeting of the IIli- 
nois Agricultural Association’s eco- 
nomic development committee. In an 
obvious attempt to enlist farmer sym- 
pathy for the labor unions, Cooper 
pointed out that both groups are faced 
with such income losses as to threaten 
them with economic disaster. He de- 
clared that business can afford to treat 
its employes much more generously, 
thereby providing a more stable market 
for farm products, and contended that 
“maldistribution” of income is the real 
cause for misgivings about the future. 
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10,000 LBS/AR 











".” ENGINEERED TO ALL REQUIREMENTS o 
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The continuous, closed VoraTor chilling and texturizing equipment for lard is 


available in standard sizes covering the above widely useful range of capacities. 





Girdler engineers with wide experience in lard processing will gladly point out 
the advantages of changing to VOTATOR equipment in your present process. 
They will assist you in designing layouts for new plants to take full advantage 
of VoraTor efficiency. 

If you want to produce uniformly white, smooth, creamy, stabilized lard 
in less time, less floor space, with less labor, and less refrigerating cost—write 
to The Girdler Corporation, Votator Division, Louisville 1, Kentucky. 


DISTRICT OFFICES: 


150 Broadway, New York City 7 
2612 Russ Bidg., San Francisco 4 
617 Johnston Bidg., Charlotte 2, N. C. 


VoOTATOR—T. M. Reg. U. S. Pat. Off. 
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FEDERAL MEAT STUDIES 


Studies by Bureau of Animal Industry reveal: Fresh pork 
vacuum-packed in tin keeps well and shrinks little — Yield 
from artery-cured hams better after smoking and after stor- 
age — Fluctuating freezer temperatures as bad for product 
as high temperature — New facts to aid in closer grading — 
Rehydrating rebuilds weight lost through freezer burn but can- 
not repair flavor — Short time aging has little effect on 


tenderness of meat. 





——— 


bandry division of the Bureau of 
Animal Industry, U. S. Depart- 
ment of Agriculture, during the 1946 
fseal year included a comparative study 
of methods of curing hams, investiga- 
tion of product protection in the freezer 
and a study of the effect of aging and 
subsequent freezing on beef tenderness. 
The work was described in the report of 
B. T. Simms, chief of the BAI, Agri- 
cultural Research Administration. 
CURING HAMS: In a comparative 
study of “artery-pumped, quick-cured,” 
dry-cured, and brine-cured hams, it was 
found that with an average weight in- 
crease of 11.3 per cent in pumping and 
an increase of 3.83 per cent during sub- 
sequent immersion in brine, the first- 
mentioned product, after smoking, 
showed an average increase in weight 
of approximately 5.7 per cent above the 
fresh, uncured weight. On the other 
hand, the dry-cured hams lost about 
8.9 per cent and the brine-cured product 
about 3.4 per cent of the original weight. 
After storage for 32 weeks at 68 degs. 
F., with no protective covering, the 
artery-cured hams showed a loss of 
about 17.4 per cent from fresh weight, 
whereas the other two groups of hams 
lost approximately 23 to 24 per cent. 
When the lean meat was separated 
from the other components of the hams, 
cooked and dehydrated preparatory to 
determining the biological value of the 
protein, the dry-cured product gave the 
highest yield, with brine-cured next, 
and artery-cured the least. This was 
true immediately after smoking, as well 
as after 16 and 32 weeks of storage, 
and was a result of differences in the 
moisture content of the lean meat when 
separated from the other components, 
that of the dry-cured hams being least 
and of the artery-cured hams the most. 
Tests were conducted also to deter- 
mine the effects of the different methods 
of curing on the nutritive value of the 
hams. The results of these tests indi- 
cate that both the protein and fat in 
cured hams were of practically as high 
nutritive value as the protein and fat 
in fresh, uncured hams and, moreover, 
that only small, unimportant differences 
in that respect occurred among hams 
cured by the three different methods. 


_ FREEZER PROTECTION: In con- 
tinuation of a study on fresh pork 
stored at 0 degs. F., with paired sam- 
ples (a) unprotected and (b) vacuum 
packed in tin-plate cans, storage pe- 


Rissa a by the animal hus- 


riods of 54 and 82 weeks were used to 
determine the effect of such protection 
of the meat in the freezer. After thaw- 
ing at 45 degs. F., the unprotected sam- 
ples showed mean weight losses of 16.6 
and 17.7 per cent, respectively, for the 
two storage periods, whereas those 
stored in vacuum had corresponding 
losses of only 2.8 and 1.5 per cent, 
which consisted entirely of juice col- 
lected in the cans. The fat of the pork 
stored without protection was less de- 
sirable in flavor than that of the pro- 
tected meat after both 54 and 82 weeks. 
Similar differences, favoring the vac- 
uum-packed meat, were found in de- 
sirability of flavor of the lean portion 
of the samples. 

In another test, involving four sets 
of conditions relating to protection in 
the 0-deg. freezer, the unprotected pork 
suffered the greatest weight loss (5.7 
per cent) and the vacuum-packed meat 
the least (0.9 per cent) during a 12- 
week period. Again, the loss in the case 
of the latter consisted entirely of juice 
that collected in the cans while the meat 
was thawing. 

Similar work conducted on beef 
showed that after 54 and 83 weeks of 
storage at 0 degs. F. the unprotected 
meat had weight losses of 18.4 and 27.5 
per cent, respectively. Samples stored 
in vacuum-sealed cans, however, lost 
only 4.1 and 2.3 per cent and, as with 
pork, this was juice which collected in 
the cans during the thawing. In desira- 
bility of flavor of both fat and lean 
after 83 weeks’ storage, the beef from 





S.A. HIDE TRADE ANALYZED 


Developments and trends in produc- 
tion, export and domestic utilization of 
hides and skins in South American re- 
publics are analyzed in a feature article 
by Margaret E. Wambsganns, textile 
and leather division, Office of Interna- 
tional Trade, U. S. Department of Com- 
merce, in the December 28, 1946 issue 
of the department’s Foreign Commerce 
Weekly. The article points out that 
despite increased world market demand, 
most of the South American countries 
are now retaining larger quantities of 
hides and skins within their borders, 
and are developing their domestic in- 
dustries at the expense of foreign trade. 
Reports on Argentina, Bolivia, Brazil, 
Chile, Colombia, Ecuador, Paraguay, 
Peru, Uruguay and Venezuela are in- 
cluded. 
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the vacuum-sealed cans was superior to 
that stored without protection. A higher 
proportion of soluble nitrogen in rela- 
tion to total nitrogen in the vacuum- 
stored meat was further evidence of 
less change than in the product that was 
unprotected during storage. 

The importance of using the best 
available means for protecting meat 
from moisture loss and the air in locker 
and other freezer storage is emphasized 
by these results. 


FLUCTUATING STORAGE TEM- 
PERATURE: In further research on the 
effects of storage of meat at different 
temperatures, beef samples were heat- 
sealed in high-grade cellophane and 
stored at 0 degs., 16 degs., and at 
0 degs. and 16 degs. F. alternated on a 
seven-day cycle. After 24 weeks, the de- 
sirability of flavor of the fat had 
changed little in the case of the meat 
stored at 0 degs., but at 16 degs. and 
at 0 degs and 16 degs. alternating, the 
change was rapid, especially so after 
13 weeks’ storage. The desirability of 
flavor of lean changed somewhat, but 
not to the same extent as the fat. The 
sample stored at 0 degs. had more juice 
than similar samples held at the other 
temperatures. These results indicate 
that temperatures which fluctuate be- 
tween satisfactory and unsatisfactory 
levels for meat storage, such as 0 degs. 
and 16 degs. F. used in this work, may 
be as detrimental to the product as a 
constant higher temperature. 

REHYDRATION TO OFFSET 
BURN: Beef short-loin steaks 1.5 in. 
thick lost approximately 15 per cent 
in weight when stored for 136 days at 
0 degs. F. without protective wrap- 
ping in a study of rehydration as a pos- 
sible means of counteracting desiccation 
popularly known as “freezer burn.” 
Steaks rehydrated by thawing in water 
at 36 degs. F. for 3.5 hours regained 
about 97 per cent of the weight lost 
during storage. On broiling, the re- 
hydrated steaks lost 16.1 per cent in 
weight, whereas similar samples, not 
rehydrated, lost 9.3 per cent. Still 
others, protected by cellophane wrap- 
ping in the freezer storage, decreased 
about 14.4 per cent in weight during 
cooking. The rehydrated meat was more 
juicy, according to experienced judges, 
and had a higher expressible juice con- 
tent than that resulting from the other 
treatments and it ranked first in tender- 
ness. 


TENDERNESS: After 48 hours of 
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THE QUALITY TRADE MARK 


S- 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are eens plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL, 





aging beef short-loin steaks, 1.5 in. 
thick, at about 35 degs. F., the meat 
was approximately 24 per cent less ten- 
der than similar samples which were 
tested 24 hours subsequent to slaughter 
of the animal. Additional storage of 24 
and 48 hours, making totals of 72 and 
96 hours, produced meat that was as 
tender as that tested at the end of the 
first 24-hour period. Aging for 120, 
240, and 360 hours resulted in increased 
tenderness at each stage. 


Freezing at 0 degs. F. after aging 
had little effect on tenderness after only 
24 hours, whereas after 48 hours’ aging, 
it had a marked effect. At the 72- , 96- , 
120- , 240- , and 360-hour stages, freez- 
ing had some tenderizing influence, but 
it was not so great as at the 48-hour 
stage. The results of such research have 
practical application, in relation to 
aging of beef for early consumption 
and to aging in preparation for freezer 
storage. 


In studies to develop more definite, 
objective measures for market grades 
of beef carcasses, certain measurements 
and warm dressed weights were ob- 
tained on 111 Choice carcasses at sev- 
eral commercial packing plants. These 
carcasses ranged in weight from 500 to 
800 lbs. and were divided into four 
weight groups, each of a 75-lb. range. 
The same procedure was followed for 
154 Good grade carcasses, except that 
the total weight range was greater and 
five 75-lb. weight groups were included. 
Analysis of the data showed that, in 
weight of dressed carcass per unit of 
length, the difference between grades 
was highly significant and that this was 
true at all four weights represented. 
Highly significant differences in this re- 
spect were also found between all weight 
groups within each of the two grades. 
Other measures, such as thickness of 
fat over the “eye” muscle, also gave 
promise of high value for differentiating 
between grades. Data on other grades 
and weights are needed to complete this 
study. 


Another study to develop more defi- 
nite measures of grade was conducted 
with 50 ewes, in which 10 of the mutton 
carcasses were of Good grade, 13 Com- 
mercial, 13 Utility, and 14 Cull. The live 
weight of the shorn ewes at slaughter 
ranged from a mean of 134 lbs. for 
Good to 105 lbs. for Cull. The corre- 
sponding weights of chilled carcasses 
varied from 62.1 lbs. to 38.2 lbs. Carcass 
measurements showed ratios of 6.06, 
6.20, 6.37, and 6.65:1 between length 
and width for the Good, Commercial, 
Utility, and Cull grades, respectively. 
Corresponding ratios of length to width 
of cross-section of “eye” muscle—a 
good index of muscular development, 
with a narrow ratio superior to a wide 
ratio—were 2.03, 2.14, 2.44, and 2.61:1. 
Mean thickness of fat over the “eye” 
ranged from 0.20 in. for Good to a 
negligible amount for Cull. Weight per 
inch of length of dressed carcass varied 
widely from 1.17 lbs. for Good to 0.76 
Ib. for Cull. 


Calculated on the basis of live weight, 
the proportions of leg, rib, shoulder, 


The 


SEEK HIDE EXPORT FREEDOy 


A more liberal export poliey OM hid 
was revealed this week as the : 
of a number of packers, cattle 
ers, renderers and dealers as they 
pared high prices prevailing on the jy 
ternational market with domestic 
which, until very recently, have ben 
declining steadily. 

At Chicago last weekend the board » 
directors of NIMPA protested & 
Secretaries of State, Agriculture gy 
Commerce against “the export 
which is resulting in the holding dop, 
of prices on domestic hides to & basis 
far below the prices prevailing in the 
international market.” 

At Washington, E. F. Forbes, preg. 
dent of the Western States Meat Baa. 
ers Association, told a conferenee 
Congressmen and government 
that packers in the Pacific Coast 
have 200,000 to 250,000 surplus Bid 
and that prices there have been angus 
15¢c compared with 20@21c at Chicagy, 

R. C. Turner, adviser in the Offieg 
War Mobilization and Reconversion, 
John W. Lake, consultant to CPA 
nied that there is a surplus of Bids 
Turner declared that export conti 
were invoked on CPA advice that tim 
stricted shipment would seriously affee 
U. S. economy. Lake contended that 
there is such a shortage of hides thy 
tanners may have to curtail operations 
before the end of the year. He pm 
dicted that prices would double withm 
moval of export controls with a regu 
ing increase in leather prices. 

Turner said government agencies 
have been considering an export quots 
on hides and should reach a decision in 
about two weeks. There were rumors 
this weekend that arrangements had 
been made for export of about 12,50 
hides to the Netherlands, but this was 
unconfirmed. 


LUER PROMOTES CANNED LINE 


Luer Packing Co., Los Angeles, is 
beginning an advertising campaign to 
introduce a line of specialty canned 
meat products in eleven western states. 
Media include Family Circle, Sunset 
Magazine, Western Family and a sched- 
ule of 26 insertions in major newspapers 
in principal cities. Dan B. Miner Ad 
vertising Agency, Los Angeles, is han- 
dling the account. 





loin, breast, and kidney fat decreased 
with decrease in carcass grade among 
the 50 ewes. The separable-fat and 
separable-lean content of the rib cut 
were found to be best for estimating 
the corresponding components of the 
dressed carcass as a whole. For esti- 
mating the bone content of the carcass, 
that of the leg was found most satis- 
factory. These studies were conducted 
in cooperation with the livestock and 
meats branch of the Production and 
Marketing Administration of the U.S 
Department of Agriculture. 
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ANNIVERSARY OF 
INTERNATIONAL TRUCKS=s 
1907-1947—Forty years of 
International Truck Service to 

Industry, Commerce and 
Agriculture. 





nnouUnCtig - NEW MODELS 


INTERNATIONAL TRUCKS 


Truck owners will operate them—drivers will 
drive them—with greater pride than ever before. 
They’re the new KB Models of Interna- 
tional Trucks—outstanding products of ad- 
vanced design, engineering and research — 
newly styled with flowing lines sharply ac- 
cented by gleaming chrome, and with 95 
features and improvements variously incor- 
porated throughout 15 basic models. 

And fully qualified to do their jobs with 
new economy, new ease of operation, 
and the rugged stamina for which 
Internationals are famous! 

They're the finest values in more 
than 40 years of International Truck 
history. And International values 

have always been outstanding — so 
outstanding that for 16 years more 


heavy-duty Internationals have served Amer- 
ican commerce and industry than any other 
make. 

In the complete International Line there’s 
the right truck for every hauling job. And 
back of every truck is specialized International 
Service—supplied by the nation’s largest 
company-owned truck-service organization, 
International Branches—and by International 
Dealers everywhere. 

Yes, the new KB Internationals will be 
owned and driven with pride—with pride and 
profit—because these rugged trucks perform 
with unbeatable economy. 


Motor Truck Division 


INTERNATIONAL HARVESTER COMPANY 
180 North Michigan Avenue, Chicago 1, Ill, 


Tune in James Melton on “Harvest of Stars’ every Sunday! 
NBC Network. See newspapers for time and station. 
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received a copy, 
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THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, Ill. 
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Personalities and Events 


of the Week 


@ C. W. Phipps has been named assist- 
ant manager of the savory foods depart- 
ment, John Morrell & Co., Ottumwa, 
Ja, and will assume his new duties 
February 3. Phipps had been manager 
of the savory foods department at the 
Topeka, Kans., plant since the depart- 
ment was established in 1936. J. C. 
Stentz, first vice president and director 
of sales, has also announced that H. W. 
Elkins, savory foods salesman in charge 
of the Dallas, Tex., office, will succeed 
Phipps at Topeka, 

@ Roy E. Pirie, 51, who rose from the 
job of elevator boy to become secretary- 
treasurer of the Carstens Packing Co., 
Tacoma, Wash., died last week at his 
home in that city. Pirie had been with 
the firm for 34 years. After several suc- 
cessive advancements he was made sec- 
retary-treasurer in 1928. 

@ Reopening of a wholesale branch 
house at El Dorado Ark,, and the ap- 
pointment of P. L. Arnold as manager 
there was announced this week by Swift 
& Company, The original branch was 
established in 1926. 

@ John C. O’Leary, former member of 
the provision department at the Cudahy 
Packing Co., Chicago, resigned recently 
to enter the meat brokerage business. 
He is associated with J. T. Murphy Co., 
Chicago provision brokers, 4133 Board 
of Trade bldg., telephone Harrison 5144. 
Mr. O’Leary had been with Cudahy 25 
years prior to his resignation and is 
well known throughout the industry. 

® Louis J. Robertson, 67, former chair- 
man of the board, Tanners Council of 
America and a leader in the leather in- 
dustry, died recently at his home in New 
York city. He was president of Louis 
F. Robertson & Sons, leather manufac- 
turer, from 1914 until 1932 when he 
became associated with the Bayer, 
Robertson Leather Co., as president. 
Robertson had also been chairman of 
the code authority for the leather in- 
dustry during the National Recovery 
Administration. 

® James W. Colgan, head hog buyer at 
National Stock Yards, Ill., for Swift & 
Company, retired on pension February 1 
after more than 52 years’ service to the 
company. Colgan entered Swift’s hog 
buying department in 1895 as a messen- 
ger. After several promotions he was 
made head hog buyer there in 1916. His 
friends and associates at the company 
honored Mr. Colgan and his wife at’a 
banquet held at the Missouri Athletic 
Club, St. Louis. 

®The Dixie Provision Co., newly- 
organized at Montgomery, Ala., has an- 
nounced that its new packing plant will 








be open for business by April 1. Stephen 
A. Douglas, president, said that the 
plant is being built at a cost of $150,000 
in strict accordance with USDA regula- 
tions. Capacity will be 20 head of cattle 
or 60 hogs or calves per hour. 

@ A fire of undetermined origin last 
week caused damage estimated at $20,- 
000 to the plant of the Standard Packing 
Co., Kokomo, Ind. 

@ C. E. Snyder, editor of the Chicago 
Daily Drover’s Journal, was reelected 
president of the Saddle & Sirloin Club 
at that organization’s annual meeting 
at Chicago. W. E. Ogilvie, manager of 
the International Livestock Show, was 
named vice president. Other officers 
elected were: John W. Austin, secre- 
tary-treasurer, and C. E. Snyder, Harry 
Welsh, D. L. Harris, J. R. Bensley and 
Robert Munnecke, directors. 

®@ Oliver L. Knappenberger, 77, retired 
salesman for Arbogast & Bastian, 
Allentown, Pa., died recently at Read- 
ing, Pa. He had served the company for 
45 years prior to his retirement two 
years ago. 

@ An expansion program at the Tulsa, 
Okla., stockyards was announced re- 
cently by Lee Clinton, president. New 
pens will be built, loading and unload- 
ing facilities increased and other im- 
provements made. 

@ The Laffin Provision Co. has been in- 
corporated at Cleveland, O., to operate 
a wholesale meat business. The new firm 
will be operated in connection with 





TOBIN HONORS VETERANS 


Frederick M. Tobin, president of the Tobin 
Packing Co., Rochester, N.Y., is shown 
here awarding a 25-year pin to Lewis 
Batzing, one of the 26 employes recently 
inducted into the firm’s newly-organized 
25 Year Club. Each member of the club 
was presented with a diamond studded pin 
and a gold wrist or pocket watch at the 
inaugural banquet held January 11 in the 
Hotel Seneca, Rochester. In the future 
each employe will be given a similar pin 
and watch as he accumulates 25 years 
with the company. They will be given at 
an annual banquet honoring members. 
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Lecht & Moskowitz, wholesale produce 
dealers, under a system of combined de- 
livery service. Officers of the Laffin firm 
are: Thomas F. Laffin, president and 
general manager; Fred Stoupa, secre- 
tary-treasurer, and Joseph Frank, vice 
president. 

@ Enactment of legislation requiring 
meat inspection in 1,500 slaughter- 
houses of New York state which are 
now inspection-free was recently intro- 
duced in the state legislature by Thomas 
C. Desmond, who declared that the pro- 
posed bill would prevent unwholesome 
meat from reaching the tables of con- 
sumers. Under the bill the state depart- 
ment of agriculture would be required 
to inaugurate a state-wide inspection 
system, set standards for local inspec- 
tion service and place the service on a 
self supporting basis by means of a 
sliding-scale fee system. 

® The Greater Omaha Packing Co., 
Omaha, Nebr., recently received CPA 
approval for construction of a ware- 
house there to cost $12,000. 

® The fourth semi-annual meeting of 
the committee of food research, Quar- 
termaster Food and Container Institute, 
Chicago, was held recently in Chicago. 
The two-day session was attended by 
top-ranking personnel of all branches 
of the armed services and by leading 
scientists. Maj. General Thomas B. Lar- 
kin, Quartermaster General of the 
Army, gave the opening address in 
which he described the growth, develop- 
ment and functions of the Institute. 

@ Alvin and Mendel Forsythe recently 
purchased the Walz Packing & Locker 
Co. plant near Homer, Ill. and have 
taken over its operation. 

@ James E. Drout, 84, retired govern- 
ment meat inspector, died recently at 
his home in Cincinnati, O. He had been 
retired since 1930. 

@ J. G. Stephen, secretary and con- 
troller of Arbogast & Bastian, Inc., 
Allentown, Pa., was recently elected 
chairman of the executive committee of 
that city’s Chamber of Commerce manu- 
facturing council. 

@ The Neese Sausage Co., Greensboro, 
N. C., has been incorporated with an 
authorized capitalization of $200,000. 
Incorporators are W. H. Neese, T. R. 
Neese and R. F. Neese. 


@ A petition for renewal of the charter 
of the T & T Packing Co., Macon, Ga., 
was filed recently in the superior court 
of that city. The company, which in- 
tends to continue producing canned 
meats, has asked renewal of the charter 
for a period of 35 years. Capital was 
reported at $100,000. 

® During 1947 John Morrell & Co., Ot- 
tumwa, Ia., will observe its 120th anni- 
versary. To acquaint employes with the 
company’s history The Morrell Maga- 
zine, in a special monthly feature, will 
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tell the complete history with each in- 
sertion covering a ten-year span. Copy 
will be prepared by L. O. Cheever, -edi- 
tor, from short histories which have 
been written over a period of years by 
T. Henry Foster, chairman of the board; 
a history of the company up to 1909, 
written in longhand by his father, 
Thomas Dove Foster; a biography of 
T. D. Foster which covers much of the 
company’s background, and other facts 
known to T. Henry and G. M. Foster. 

@ CPA approval has been obtained for 
construction of a processing room for 
the Packers Canning Division of the 
Victory Packing Co., Los Angeles, Calif. 
The structure will be 60 by 100 ft. and 
will cost approximately $18,000. 


@ The Atasoca Packing Co., Pleasan- 
town, Tex., recently reported an in- 
crease of $44,000 in the firm’s author- 
ized capital, which had been previously 
listed at $6,000. 

® Joachim Schonberg, former head of 
a sausage casing business in Berlin, 
Germany, has established the Joachim 
Schonberg Co. at Chicago for the pur- 
pose of importing selected sheep cas- 
ings. Schonberg, who had been forced 
to flee Germany because of Nazi per- 
secution, had spent eight years in an 
Egyptian meat packing and canning 
plant. 

@ The Southeastern West Virginia 
Purebred Cattle Association, Lewis- 
burg, W. Va., has been granted a state 
charter. Incorporators of the non-profit 
organization include H. E. Moore, Ross 
H. Tuckwiller and J. D. Dakan. 


@ A permit has been issued to B. N. 
Oliver, of Los Angeles, Calif., for the 
construction of a one-story cold storage 
meat and food locker plant in that city. 


@ George Kast, of Henry Kast, Inc., 
New York, N. Y., and an executive of 
the Meat Trade Institute, Inc., is direct- 
ing the 1947 fund raising drive for the 
National Foundation for Infantile Pa- 
ralysis in the meat industry in the 
greater New York area, according to 
an announcement by Basil O’Connor, 
president of the foundation. 


@ CPA approval has been obtained by 
the Flicker Packing Co., North Platte, 
Nebr., for the construction of a meat 
plant in that city. 


@ Construction began last month on a 
new $50,000 frozen food and meat locker 
plant at Grass Valley, Calif. Joseph 
Long, A. G. Montin and A. E. Berman 
are associated in the project, and are 
also erecting a similar plant at Nevada 
City, Calif. 

® Incorporation of the Cincinnati (0.) 
Livestock Order Buyers, Inc., was an- 
nounced recently. Capital amounts to 
$20,000 in 25 shares of no-par value 
stock. 

@ The Associated Meat Jobbers of South- 
ern California recently elected the fol- 
lowing officers for the 1947 term: Scott 
Metcalfe, of the Crown Hotel & Rest- 
aurant Supply Co., Pasadena, president; 
J. F. Duffy, Duffy & Co., Los Angeles, 
vice president, and Gilbert Quan, United 
Market Go.,- Los Angeles, treasurer. 
The association’s new board of direc- 
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GRAND CHAMPION LAMB 


This lamb, shown by Fred Latley, Coal- 
ville, Utah, was grand champion at the 
recent livestock show held at Denver, Colo. 
The lamb sold at auction to the Jett & 
Stillman Packing Co. for $7.25 per Ib. 
The packing firm then donated and resold 
the lamb with the proceeds going to the 
new stock show building fund which was 
launched during the show. 





tors includes U. N. Patman, T. L. 
Caraco, J. P. Driscoll, Joseph Bryer, 
John Jordano, S. L. Kuykendall, J. P. 
Garvin, P. J. Cheney, H. J. Tanenbaum, 
John Chudacoff, Virgil Davidson and 
Edward Brandon. 


@ B. P. Hamilton, of Meat Supply Co., 
and Willard Rystogi, of Serv-U-Meat 
Co., both of Seattle, Wash., recently 
visited Los Angeles, Calif., to survey 
the hotel and restaurant supply situ- 
ation there and to confer with industry 
members of that area. 


@ Dr. Harry G. Palmer and Lillie M. 
Acker head the newly-organized Acker 
Frozen Food Locker Co., Gardena, Calif. 
The plant contains 1,000 locker units. 


® Louis I. Alexander, export manager 
of the Martin Packing Co., Newark, 
N.J.,left the United States during Janu- 
ary for a three-week flying trip to Puerto 
Rico and other islands in the Caribbean. 
He is making the trip in order to stimu- 
late interest in the line of canned meat 
and food products handled by the com- 
pany and to study the situation in re- 
gard to purchase and sales of food in 
the islands. 

@® The Tarpoff Meat Packing Co., 
Granite City, Ill., played host recently 
to the champion Granite City high 
school football team at a steak dinner 
held at the Tarpoff Club house on Long 
Lake. 

@ The Trembley Corporation, recently 
organized at Milbrae, Calif., has an- 
nounced plans to erect a $65,000 meat 
and vegetable processing and storage 
plant in that city. The firm reported 
capital at $150,000. 

® The Crescent Packing Co., Inc., was 
recently formed at Brockton, Mass., for 
the purpose of conducting a general 
slaughtering and meat processing busi- 
ness, Capital was listed in 100 common 


Swift Employe Report T, 
Company’s Varied Aeti 


A review of the company’s 
statement for the past fiscal 
pictorial repor®of employes at 
a listing of long-service employes. 
brief success stories introduce} 
meat packing plant superintendents 
auditors with 20 or more years’ 
are some of the features included jy 
1946 Swift & Company report to em. 
ployes. 

The report analyzes the balance sheet 
of Swift and associated companies 
the year just closed and- presents com. 
parative figures in order to em 
points of major interest to the workers, 
A simplified income and expense 
for the year and a diagram 
showing the distribution of the 
pany’s average 1946 sales dollar 
given. A detailed data sheet 
accurate statistical information 
cerning the firm’s employe security 
gram, including pensions, benefit 
ciation, group life insurance, ete, 

A good portion of the brochure ig 
voted to photographs and text 
ing accomplishments in prod 
processing and distribution, the 
search program, new product dey 
ment and other company acti 
Front and back outside covers 
labeled photographs of the major ca 
pany plants, while the inside covers pre 
sent the Swift products in a full color 
pictorial review. 

In his annual message to employes on 
the opening pages of the report, Joh 
Holmes, president, discusses the aims 
and accomplishments of the company 
and urges workers to do their jobs with 
a constructive spirit of cooperation in 
order to maintain high quality in prod 
ucts. 





shares of no par value stock. Incorpora- 
tors include: Jacob Sinman, president; 
A. M. Steinberg, treasurer, and A. A 
Fishman, clerk. 

@ The R. B. Rice Sausage Co., Ine, 
Lee’s Summit, Mo., has been incorpo 
rated by Roy, Harold and Wanda Lee 
Rice together with John W. Hertzog to 
operate a slaughtering and meat pack- 
ing business. Capital was reported at 
$30,000. 

@ The California Rendering Co., Les 
Angeles, has announced plans for re 
modeling of the plant’s boiler house and 
for the installation of new equipment. 
@ The Marion Refrigeration & Locker 
Co., Marion, S. C., recently announced 
plans for the addition of 410 lockers, 
bringing the total number of lockers 
at the plant to 1,000 and increasing 
storage capacity there to 150,000 lbs, A 
new abattoir will be built and land 
rendering equipment installed, accord 
ing to J. E. Bryant, owner. 

@ A modern. refrigeration system com- 
posed of a ten ton freezer and a 15-ton 
cooler unit is being installed at the Los 
Angeles, Calif., branch plant of Armour 
and Company. 
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high quality products 
on fast-moving production schedules 


To maintain the profit-producing power of your sausage and specialty departments takes the skill 
of a good sausage maker, keenly alert to every corner-cutting method that steps up production and gives 
good results in shorter production time. 


But expert as he is, the wise sausage maker uses the help he gets from fast Fearn cures 
to increase production, and special ingredients to improve texture, flavor and yields. 


Fearn materials and special ingredients are used without changing regular tested formulas and methods, 
but with full assurance of superior results. You'll get fast production, fine flavor, 
and higher yields that will more than pay the reasonable cost of the Fearn ingredients you use. Ask for details. 
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FRANKLIN PAR K tke 
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1947 MEAT OUTPUT MAY 
BE 23 BILLION POUNDS 


Total meat output in 1947 may be 
nearly 23,000,000,000 Ibs. (dressed meat 
basis). That would be around 1,000,000,- 
000 lbs. more than production in 1946, 
tentatively estimated at 21,900,000,000, 
or 5,000,000,000 lbs. more than the 1937-— 
41 average of less than 18,000,000,000 
lbs. Last year was the fifth consecutive 
year that meat output exceeded 21,000,- 
000,000 lbs. Production reached a peak 
in 1944 of 24,700,000,000 Ibs. but de- 
clined to 22,900,000,000 in 1945, and was 
further reduced in 1946, the Depart- 
ment of Agriculture stated this week. 

Beef output in 1947 may set a new 
record, and is likely to be large during 
1948 and possibly 1949. But lamb and 
mutton production, which usually ac- 
counts for less than 5 per cent of total 
meat supplies, is likely to be smaller 
in 1947 than in 1946, reflecting the re- 
duction in lamb feeding and the pros- 
pectively small 1947 lamb-crop. 

Pork production in 1947 probably will 
not be greatly different from 1946. 
Whether it will be larger or smaller 
depends largely upon whether the in- 
crease in slaughter in the last quarter 
of the year from the 1947 spring pig 
crop offsets smaller slaughter earlier in 
the year. 

Pork production in the year beginning 
October 1, 1947 probably will be greater 
than in the current hog marketing year 


because of the estimated increase in the 
number of sows farrowing this spring. 
An increase in the number of sows far- 
rowing next fall is also likely, as hog 
prices probably will continue high rela- 
tive to corn prices through the spring 
and early summer. 


Per capita meat production in 1947 
is expected to be around 160 lbs., about 
5 lbs. more than that now estimated 
for 1946. Per capita production in 1947 
will be lower for lamb and mutton than 
in 1946, about the same for pork, and 
larger for beef and veal. Per capita pro- 
duction of all meat in 1947 will be about 
the same as in 1942 and 1945, but will 
be below the peak production of 178 
lbs. per person in 1944. Per capita meat 
production in 1947 is likely to be above 
that for any year, except the recent war 
years, since at least 1919. Production 
will exceed that of most years of the 
late 20’s and 30’s by a wide margin. 


Total meat supplies for domestic 
civilian consumption in 1947 are likely 
to average around 150 lbs. per person. 
This would compare with around 145 
lbs. per person in 1946, and the average 
of 133 pounds in 1937-41. It would be 
above that for any year since at least 
1911. 


Exports and shipments of meat in 
1947 are likely to be considerably less 
than in 1946, and only a small fraction 
of the exports during recent war years. 
Meat purchases by the armed forces in 
1947 are likely to be 500,000,000 lbs. 








NCA Elects New Officer; 





at Atlantic City Meeting 





Emil Rutz,*of Schuchl & Ine, 
Sunnyvale, Calif., was elected Presiden, 
of the National Canners Association 
the organization’s fortieth annua] 
vention recently held at Atlantic City 
N. J. Rutz succeeds Fred A, Stare, of 
Stokely-Van Camp, Inc. 

Other association officers elected 
the meeting include Howard T, Cun. 
ming, Curtice Brothers Co., 

N. Y., first vice president; Alfred ¥ 
Eames, California Packing Corp,, gq 
Francisco, second vice president; Carla 
E. Campbell, Washington, D. C., seer. 
tary, and Frank E. Gorell, Washington, 
D. C., treasurer. Thirty-two di 
were also elected and 39 held over from 
last year. 


Flashes on Suppliers | 


CHESTER A. OLSEN EQUIPMENT 
CO., INC.: This Chicago firm wil] put 
on the market in about 30 days a truck 
mounted unit of the Ruger hydraulic 
crane in a one-ton model, Chester 4 
Olsen, president, announced this week, 
The company is exclusive distributor jp 
northern Illinois, northwestern Indiang 
and southwestern Michigan for Ruger 
hydraulic portable floor cranes, 
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PACKOMATIC’s Gluing, Numbering, 
Imprinting, Paper Case Sealing Combination 








@ Think of it—50 to 3,000 paper shipping cases, squared, glued, sealed 
—and serially numbered—every hour. That’s the day-in, day-out, 
trouble-free performance you get from PACKOMATIC’S Model D Ship- 
ping Case Sealer, through which some of the world’s best known prod- 
ucts are sped to market. PACKOMATIC’S Model D is built for varied 
operating speeds . . . adaptable to practically any production require- 


ment or plant layout. Its mechanism is simple. . 


- maintenance cost 


low. It is an adhesive saver, time saver, space saver, labor saver. 


PACKOMATIC’s numbering device is 
mounted on guide rail for automatic 
adjustment to case size. 
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PACKOMATIC’S Case imprinter 
imprints one to four lines, de 
pending upon case height, with 
type %” to 1%” high. Handles 
cases 12” to 23” long, 8” to 
1412” wide, 3” high, up. Write 
for factual literature about this 
and other PACKOMATIC equip- 
ment—or consult classified direc- 
tory for name of PACKOMATIC 
office nearest you. 
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Chicago * New York * Boston ¢ Philadelphia ¢ Baltimore ¢ Cleveland * Denver ¢ San Francisco © Los Angeles © Seattle ¢ Portland © Tampa ¢ Dallas New Orleans 
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ANOTHER CLEAN 
SWEEP WITH 
MORRIS SEASONINGS 


LLL: 


a 


rEiaa 





Brownie Schweiger zooms down the ice os though he were jet propelled. 
His eye never leaves the puck and with Brownie in the game there just isn't 
any more competition. 
A fourth member of the Morris Seasonings family of sausages is Brownie Schweiger. 
Like his famous brothers he is a worthy representative, indeed. As so many packers 
know, use of these ULTRA-CONCENTRATES gives their sausage products a keen edge 
in the battle for markets. 
Consumers show a marked preference for any sausage product seasoned with the un- 
equalled Morris ULTRA-CONCENTRATE Seasonings. ‘With these widely used and de- 
manded ULTRA-CONCENTRATES, every one of your sausage products acquires a 
definite personality that pays off in dollar profits. 





SEND FOR YOUR SAMPLES OF ULTRA-CONCE 


ASONING FOR EVERY SAUSAGE 


NTRATES TODAY! 


Manufacturers of ULTRA CONCENTRATES, the neu Super Seasonings 


EAS T i 1 6 
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THE HIGH SPEED-DOUBLE Any; 


D & N BEEF SCRIBE SAW 


(Patent Applied For) 
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. . mer While 
Back in Production Pe 
e r the 
All Metal ® Sanitary with hi 
used Sl 
Sturdy ® Safe ® Strong sre inc 
Standard for de 
Equipment for handlec 

Packing Plants 
INEXPENSIVE--EVERLASTING | __ ties rom aa 
Abbatoirs They 
Now you can replace unsanitary, blood and water ECONOMICAL SPEED CUTTING a. . 
soaked wooden handled scribe saws you've had to oth enese Uaitieun gebestiin ten oy to 
put up with because you could get nothing better. topatentab Aectionan®. Any now get 2 
Metals are again available—D & N Scribe Saws, too. food dun atehoestaiibeanl ~~ 
knife can be reduced by the loading 
SUPER-SANITARY with SLIP-PROOF GRIP| =| ae SP einen eaaiy ot ath 

m - . iamon: -anvi : 9. 
Handle of one-piece special aluminum alloy, strong Hammer Grinder— Bulletin m4 by ee seinaeredae , 113- 
and light. Much more durable than hardest woods, marine Bulletin DBS on request—wire or write. 121 cu 
no armour ‘plating ‘needed which eliminates hard- Distribution: THE GLOBE COMPANY, 4000 Princeton Ave., Chicago 9, Ill, per ce 
-_ . loa 
to-clean germ-breeding cracks and crevices. Full ; DIAMOND IRON WORKS, INC. er 
approval of} Federal and Local inspectors — and . AND THE MAHR MANUFACTURING CO. Div. contre 
butchers who have tried and like its ‘feel’’ and effi- 1728 N. 2nd STREET, MINNEAPOLIS 11, MINN. a 
° ca 

ciency. ae 
The result of countless experiments under actual . lieves 
operating conditions, the head is well balanced and 0 


the slender, finger-notched handle with special sur- 
face permits a firm grip. After sawing chine bones of 
an entire side, they can be easily broken with a few 
blows of the broad, flat saw head. 


wh 





REMOVABLE BLADES - EASILY REPLACED 


Unlike wood, the metal handle cannot swell, splinter, 
check or crack. Under normal operating use the only 
thing that wears out is the saw blade itself—and it can 
be replaced. Of high grade steel, the saw blades may 
be removed for sharpening or replacement by means 
of stainless steel screws. An offset screw-driver is 
furnished with each saw. 


Rugged Solid Fibre and Corrugated 
PROMPT SHIPMENT - ORDER TODAY Shipping Containers give effective 


protection to all packing house prod- 
ucts in transit and in storage. 


Orders promptly filled from stock. Price only $7.50 
net F.O.B. factory with one saw blade. Extra blades 
$1.00 each and we suggest you buy three. Hummel & Downing Folding and Dis- 
play Cartons preserve product quality 


DOHM & NELKE, Inc. and build sales. 


ARCHITECTS and ENGINEERS HUMMEL & DOWNING CO. 
PACKING HOUSE MACHINERY and EQUIPMENT MILWAUKEE 1, WISCONSIN 
(Successors to Lou Menges & Associates) WASTE PAPER IS A VITAL RAW MATERIAL, SAVE IT 


4748 W. Florissant Ave. St. Louis 15, Mo. 
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| MOTOR TRANSPORT of Meat Products 
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PACKERS DOUBT VALUE OF SHORT WHEELBASE, 
LARGE LOADSPACE TRUCKS FOR MEAT SERVICE 


While packer truck operators recog- 
nize some of the advantages claimed 
for the light, short wheelbase truck 
gith high and wide body, which is being 
ysed successfully in some fields, they 
are inclined to consider it unsuitable 
for delivery jobs which are usually 
tandled by 1- and 1%-ton insulated 
trucks in the meat industry. 

They agree with William Carlson, 
vice president of the Metropolitan Body 
Co,, Bridgeport, Conn., that the tenden- 
cy to use longer wheelbase chassis to 
get extra loadspace complicates the 
garage floor space problem and results 
in increased costs for garaging and 
loading. Mr. Carlson recently pointed 
out that a typical light truck with a 
7-foot conventional panel body on about 
a 113-in. wheelbase has approximately 
121 cu. ft. of loadspace and requires 92 
per cent more garage space per cu. ft. 
of loadspace than a 113-in. chassis with 
a manhigh, wider body and the driving 
controls shifted forward to lengthen the 
loadspace to 9% ft. and the payload 
capacity to about 280 cu. ft. 

One packer truck superintendent be- 
lives, however, that the principal 
shortcoming of the short-chassis, one- 
piece truck body combination lies in 


the fact that loadspace is excessive for 
products, such as meat, which are con- 
centrated in weight. He is convinced 
that there is a tendency to utilize the 
space and, in doing so, to overload the 
chassis. His firm uses some of these 
trucks and, with overloading running as 
high as 100 per cent, he predicts that 
the chassis life is being shortened con- 
siderably. This is not the case where 
lighter, bulkier products are being 
handled since the loadspace can be 
utilized without overloading the chassis. 

This superintendent reports also that 
this type of body appears to be par- 
ticularly susceptible to parking and 
driving accidents which leave it scarred 
and require considerable maintenance 
work. 

While he considers these trucks of 
doubtful value for general packing- 
house delivery work, he points out that 
they might be utilized efficiently for 
handling fairly light product over well- 
organized, short distance routes. 

The wisdom of using a one-piece body 
unit and insulating and perhaps re- 
frigerating it is also questioned by 
truck operators because of the differ- 
ence of life expectancy for truck chassis 
and body. Surveys by THE NATIONAL 

















ELEVATING ENDGATE AIDS IN MEAT DISTRIBUTION 
A..F. Schwahn & Sons Co., sausage manufacturer of Eau Claire, Wis., feeds its 
fleet of city delivery trucks from a refrigerated trailer, An elevating endgate,’ 
hydraulically operated, which lifts or lowers 1-ton loads_in 10 seconds, aids in 
loading and unloading the large unit. Such endgates may be installed on either 
trucks or trailers. (Photo by Fruehauf.) 
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PROVISIONER have indicated that the 
average life of a truck chassis is about 
three years, while that of a truck body 
is about eight years. According to body 
engineers, it is an extremely difficult 
task to install a used one-piece truck 
body on a new chassis because of small 
but important changes which are made 
in truck chassis from year to year. 


Recently, of course, a new type of 
one-piece body has been developed 
which is said to facilitate changing 
motors and making other fundamental 
repairs. 

One prominent truck body builder, 
who has built the one-piece units, re- 
ports that they deteriorate faster in 
road service than the conventional type 
body. He points out the more direct 
transmission of road shock to these 
bodies may also result in decreased effi- 
ciency of insulation. 

Truck supervisors report that pack- 
inghouse drivers also prefer the higher 
and more conventional type of body be- 
cause of the greater ease of unloading. 
It is pointed out that in the light truck 
all the provision products must be lifted 
from the floor. 


TIRE INFLATION RULES 


According to the B. F.‘Goodrich Co., 
the seven laws of tire inflation are: 

(1) Drain the air compressor regu- 
larly. Oil and water sometimes accumu- 
late in the bottom of the tank and may 
be sprayed into the inside of the tube, 
causing trouble. (2) Pressure gauges 
must be accurate; take care of them. It 
is a good idea to keep a master gauge 
for checking the others. (3) When 
gauging pressure in tires, note any wide 
variations in pressure and find the cause 
of the variation at once. (4) Replace 
lost air daily. In truck tires this is par- 
ticularly important. (5) Inflate tires 
when cool; let them return to atmo- 
spheric temperature before adding air. 
(6) Be sure valve caps are on finger- 
tight only and use no pliers. (An excep- 
tion is the case of caps with a metal 
seal. There is a special wrench for use 
with such valve caps.) (7) Be sure that 
the tip of the valve and the threads at 
the tip of the valve are not damaged. 
Never save old valve cores for re-use; 
always destroy these. 


MACK MANUFACTURING CORP.: 
Announcement was made recently of 
the election of A. C. Fetzer, vice presi- 
dent, to the board of directors of this 
New. York city corporation. Fetzer, 
who had been acting sales manager, 
was also appointed general sales man- 
ager. 
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FLEXIBLE GAS TUBING 


A new flexible gas tubing which may 
he connected or disconnected in an in- 
sant has been developed by Carbo- 
flex Hose Co., North Hollywood, Calif., 





¢ 


and approved by the testing laborato- 
ries of American Gas Association, Inc., 
for use with natural and manufactured 
gas in %- and %-in. sizes. 

The hose is equipped with a coupling 
at either end, providing a quick, heat- 
proof connection. The tubing comes in 
standard lengths of 1 to 6 ft., and may 
be had in any length on order. It is 
available in %-, %-, %-, %-, %-, 1- 
and 1%-in. sizes. The tubing has a heat 
and stain resisting neoprene lining; the 
outside may be had in stainless steel, 
monel metal, bronze, brass, copper or 
aluminum. The tubing is claimed by 
the manufacturer to be valuable for use 
on portable space heaters, torches, floor 
furnaces and other types of portable 
and stationary equipment. 





STAINLESS-CLAD STEELS 


Development of a complete line of 
stainless-clad steels expected to have a 
wide use in equipment for processing 
foods, pharmaceuticals, and organic com- 
pounds has been announced by the 
Lukens Steel Co., Coatesville, Pa. The 
line of steels is furnished in plates 
ranging from 34¢ of an inch to over 3 in. 
in thickness, and up to 162 in. wide. 
They are also available in heads of all 
types and in sizes to above 18 in. in 
diameter. 


In manufacturing the stainless-clad 
steels a light layer of the proper type 
of solid stainless steel is bonded to a 
backing plate of carbon or low alloy 

. The process used is claimed by 
the manufacturer to insure uniformity 
of cladding thickness and a permanent 
bond between the plates. The products 
are said to offer the corrosion resistance 
and product protection of solid stainless 
steels at appreciable savings in cost. 











PHOTOELECTRIC COUNTER 


A completely packaged, easily in- 
stalled, general purpose photoelectric 
counter has been developed by Photo- 
switch, Inc., Cambridge, Mass. The 
units consist of a photoelectric control, 
a light source and electric counter. The 
only equipment needed at the point-of- 
count is the control and light source; 
one or more counters may be placed at 
any convenient location and wired to 
the control. 


The control has a line cord with a 
male plug connection which fits any 
standard outlet. The counter is recom- 
mended by the maker for counting on 
loading chutes and conveyors, for re- 







sae 
iibsisn 


mote counting and for selective count- 
ing by height and width. The units will 


» operate at a speed up to 600 counts per 


minute and have an operating range 
of 6 ft. between photoelectric unit and 
light source. 


INSECTICIDE SPRAYERS 


A new light weight electric sprayer 
and duster for effective handling of in- 
secticide in either liquid or powder 
form is being produced by the Lowell 
Manufacturing Co., Chicago. The dus- 
ter attachment of the unit is inter- 
changeable, making it possible to “rifle” 
powdered insecticide accurately into 
hard-to-reach spots. The units weigh 
8 lbs. and are powered by a 110 to 120- 
volt, AC-DC universal motor. They 
are equipped with a built in compressor 
which develops 22 lbs. of free air. A 
time switch adjustable from 10 to 30 
minutes allows operators to perform 
other duties while the units spray or 
dust an area. 
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INDUSTRIAL FLASH LIGHTS 


A major design change has been in- 
corporated in Holub “flexspot” flash 
lights, manufactured by Holub Indus- 
tries, Inc., Sycamore, Ill. The lights are 





equipped with a flexible metallic tubing 
which can be bent at any angle and held 
in the adjusted position. The tubing 
can be wound around rods, pipes, etc., 
and when laid on a ledge gives a spot- 
light in the needed position freeing both 
hands of the worker. The flexible tube 
permits entrance of a light into close 
quarters, around corners and other hard 
to reach places. 


HYDRAULIC LIFT TRUCK 


A new electric industrial truck 
claimed by the manufacturer to be the 
highest lift ever designed on a hydraulic 
floor unit has been developed by the 
Automatic Trans- 
portation Co., Chi- 
cago. With stand- 
ard 83 in. collapsed 
height and forks 
rising 130 ins. 
from the floor, the 
unit is said to be 
10 ins. higher than 
any other hydraulic 
truck. Known as 
the Sky Lift, the 
truck is designed 
with full automo- 
tive type controls. 

Brake pedal, 
steering wheel and 
foot accelerator are 
identical to those of 
a car and a single lever controls lift and 
tilt. A pneumatic controller operates as 
the electric counterpart of an automatic 
gearshift. Special flow control in the 
hydraulic system and automatic dead- 
man control are features of the units 
which are scheduled for early produc- 
tion in 2000, 3000 and 4000 lb. load 
capacities. The pneumatic controller 
provides automatic shift through the 
four horizontal speeds. 
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Packinghouse Equipment built by ST. JOHN ¢ TABLES © TRUCKS e¢ TROLLEYS « 


For All-Around Use 
Select These TRUCKS oo 


The No. 55 General Purpose Truck shown on the right and 
the No. 92 Box Truck shown at the bottom both serve a 


purpose in your plant where you need the product trans- 


GAMBRELS © HAND TOOLS «© SPEC 
















ported quickly and easily. 


These trucks are made of 12-gauge steel, 
corners rounded and reinforced, all welded 
and hot dipped galvanized after fabrication. 


We would be glad to send you a circular giving 
specifications, wheel types and prices on request. 


No. 92 Ask for bulletin F-1. 


E. G. JAMES CO. 


316 So. La Salle St. 
Chicago 4, Illinois 
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E.G. JAMES CO. also Represents Some 40 Other Lines of Equipment for the Food Industr 

















OPPORTUNITY! 
CASH 


READY tt PAY YOU 

For quick purchases on 
eINDUSTRIAL PLANTS 
e MFG. DIVISIONS or UNITS 


(assets or capital stock) 


FOR IMMEDIATE ACTION IN THE STRICTEST CONFIDENCE 
ADDRESS BOX 1205, 147 W. 42 St., New York 18, N. Y. 
Personnel will be retained wherever possible. 




















THEE. KAHN’SSONSCO, 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 




















COOKING TIME REDUCED 
33% BY GRINDING 


IN THE 


M&M HOG 


CUTS RENDERING 
COSTS 
Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 
ect readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M & M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 


ond other . 
BY-PRODUCTS, pak 
to desired fineness in oneor 


a eration. Cut Vimy 
jure more uniform 

reduce power conus and 
maintenance expense. sizes 
—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 







STEDMAN’S rounpry & MACHINE WORKS 








504 INDIANA AVE., AURORA, INDIANA, U. S.A 
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Hygrade Annual Report 


(Continued from page 15.) 


meat packing plant, the latter located 
in Texas, Slotkin said. He also stated 
that the company has continued to de- 
yelop the manufacturing of frozen pack- 

aged foods and has expanded its activi- 
ties in the dairy division. 


MARKET CONFERENCE 


The National Marketing Conference, 
sponsomggd by the domestic distribution 
department and the north central divi- 
sion of the National Chamber of Com- 
merce, will be held March 10 and 11 at 
the Stevens hotel in Chicago. William 
K. Jackson, National Chamber presi- 


ARMOUR CUTTING ARREARAGE 


The board of directors of Armour and 
Company last week ordered payment of 
a dividend of $10 per share to apply on 
the arrearage of the company’s $6 prior 
preferred stock. The dividend will be 
paid February 14 to stockholders of 
record on February 3, 1947. At the close 


J Dividends amounting to $1.50 were dent, will speak at the annual dinner of Armour’s past fiscal year there was 
nV Ss ° 





the evening of March 10 on “The an arrearage of $25 per share on the 

paid during the fiscal year. Importance of Distribution in Our $6 prior preferred stock which amounted 
The consolidated statement of profit Economy.” to a total of $13,324,900. The newly de- 

and loss for the year ended November 2, clared $10 dividend will amount to $5,- 
1946, follows: 329,960. At year’s end there was also 
CONSOLIDATED PROFIT AND LOSS ACCOUNT an arrearage of $2,065,044 on the out- 

iia a nina omulsseati ene ta sesnn se xial scvundaasdvwswexs tion! $154,949,971.95 standing 7 per cent preferred stock, 


Cost of sales, exc lusive ‘of taxes and depreciation. . 132,227 822.85 


i... which is junior to the prior preferred 





Gross profit before taxes and depreciation....................-+ 22,722,149.10 stock. The existing arrearage on the $6 
Selling, general and administrative expenses, exclusive of taxes and f. di b 
depreciation a rea . .$13,074,136.79 preferred prevents any disbursements 
xcept fede ra ts axes on "ine ome : 
on ts... eemn.ene.20 on either the 7 per cent preferred or the 
Real estate, franchise and other taxes -. 234, 844.5 55 666,874. Oo 13,741,011.73 common stock. 
; ~— , le - —— naked According to George A. Eastwood, 
in rofi ee CDs 66:08 0 6600608600 4deseesese 8,981,137.37 . 
co pny ry sateen , president of the company, payment of 
Interest on a debt, including premium of $6,100.00, paid on . . the $10 dividend is a step toward the 
DED GHEE vccccenccccccecescs ee . waa 95,982.96 A P z 
Interest on bank loans, ete. 141,717.82 ultimate consummation of a refinancing 
isc - TTT UC LOS LULU TEI Terrier ee { 0.86 s : . 
MaecMenseus charges ae plan, now being perfected, which is de- 
257,161.67 ‘ s . ° % 
' ies Siecsieneens tneetie.......... aS 231,397.99 signed to discharge the obligations co 
y —$———————— incident to arrearages. “Any amount we 
wiemaiaeuseaaemcs;  -dsuncacliiebisiinee “i = 
©) Net ae before depreciation and provision for federal taxes on af e pay on the dividend arrearages, Mr. 
oa incor sees vee ress reese 8,749,739.38 Eastwood said, “will reduce proportion- 
=z Provision meg “ie preciation. eeare ia 363,744.72 ] hat tl . 
= —— aac ately whatever outlay is necessary to 
8,385, 9 ni) 4 ” 
provision for federal taxes on income consummate our refinancing plan. 
Normal and surtax....... 3,000,000.00 . 
esmne profits tex....... : 935,000.00 Armour and Company had paid $9.50 
enemas on the $6 prior preferred arrearage last 
3,935,000.00 : oe 
Less: Prior years’ taxes refundable under carry-back provisions... 135,000.00 year and $6 in 1945. No dividends have 
Pease tained been paid on the common stock since 
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3,800,000.00 7 per cent pre- 


1937 and none on the 
ferred since 1938. 


Net income ........ 
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WHITE_, Mitt Plastic BLAC 
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PLASTIC APRONS! 


WATER-PROOF, ALKALI-PROOF, 
STAIN-PROOF, ACID-RESISTANT, 
OIL-RESISTANT 











x 36. e Ie $3 oor Po $10.25 per doz. 
36 x 40..... 7.96 per doz. | 30x 36: 5 per doz. 
Full ten ’ sia Bieeees — 38 : aa: 15:60 Ser yan 
Costs only y cent per dozen pair sents 
—Heav 
about Ha day | ante ern |i Mia sis 
x ond \e per Ox . per 
OUTSTANDING NEW _| ieisc.:: sis ber aee | 3040: 20.30 ber dex 





Full ton ith Slee 
er denen pote 

ip Lengt 
56 per dozen pair 


36 x 44.... 13.65 per doz. 
Full Length Sleeves 
$s ger dozen pair 
Lesgings, ip Length 
$13.10 per dozen pair 


20 MILL PLASTIC... 
HasAmazing Durability 


Lesginas, 















































MAROON ” BLACK or WHITE 
—Heavy = ea 

@ Laboratory test and actual Hi a6. “sie. oper on, 27 x an sts. 20" per der. 
—— use show this special plastic | 25 42:-: i643 fr dre | idk: ied ce Sze 
in one oy 10 times stronger than ordinary | Fu! Length Steoves | Full tongth Sleeves 
cutee cloth. Won't tear! 0g aes per Keneth Leaginany Rip dceon pote 
a : All Prices F.0.8. Chicago. Minimum order 1 dozen 
sities 30 NO LAUNDERING! Just wipe ORDER BY PHONE OR MAIL__! 
= off with a damp cloth. Free Sample Swatch on Request 
ca ASSOCIATED BAG & APRON CO. 
S.A. 222 West Ontario St., Chicago 10, III. Phone SUPerior 5809 
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MARKET SUMMARY 








DETAILED INFORMATION tgp, 


Hog Cut-Out ........ 4! Tallows and . 
Carlot Provisions...... 44 Vv. 

egetable Oils, “ 
Miiicatccebetenve 44 Hides... sey 
L. C. 0. Prices. ....... 42 livestock... .. |. 





Hogs—Pork—Lamb 








Cattle—Beef—Veal 














HOGS 


Chicago hog market this week: All 
weights closing. $1 to $1.25 per cwt. 
higher. 

Thurs. Week ago 


Chicago, top ....... $25.25 $24.00 
4 day avg........ 23.85 23.15 
Kan. City, top...... 24.75 23.85 
Omaha, top ........ 25.25 24.00 
St, Louis, top...... 25.25 23.75 
Corn Belt, top...... 24.50 23.50 
Cincinnati, top ..... 25.25 23.75 
Baltimore, top ..... 25.00 24.25 
Receipts—20 markets 
EE wicciiw was 343,000 396,000 
Slaughter— 
Fed. Insp. ...... 1,297,000 1,493,000 
Cut-out 180- 220- 240- 
ee 220lb. 2401b. 270\]b. 
This week..—1.39 —1.86 —2.97 
Last week..— .94 -—1,30 —1.55 
PORK 
Chicago: 
Reg. hams, 
rr 44 @45 42@43 
Loins, 12/16 ....37 @38 38@39 
Bellies, 8/12 ....42 @42% 42@42% 
Picnics, all wts..22%@26% 21@26 
Reg. trimmings. .20%@21% 20@21% 
New York: 
Loing, $/12..... 39 @41 41@43 
Butts, all wts....34 @37 35@38 
LAMB 
Chicago, top ....... $22.75 $23.00 
Kan, City, top...... 21.75 22.65 
Gmahe, top ........ 22.35 22.50 
Slaughter— 
Pea: Map 2.2.06 356,000 410,000 
Dressed lamb prices: 
Chicago, choice ....38@40 40@42 
New York, choice. . .39@42 42@45 


*Week ended Janunary 25. 


CATTLE 


Chicago cattle market this week: Steers 
gain $1 to $2 per cwt. Heifers and best 
cows close higher while other classes 
are firm, 


Thurs. Week ago 

Chicago steer top... $25.50 $24.50 

fee 21.25 21.00 
Kan. City, top...... 22.00 22.50 
Omaha, top ........ 23.50 23.50 
St. Louis, top...... 20.00 19.50 
St. Joseph, top..... 22.00 24.00 
Bologna bull top.... 15,50 15.75 
Cutter cow top..... 10.25 10.50 
Canner cow top..... 9.00 9.00 
Receipts—20 markets 

CR: arse Sex cuace oa 206,000 253,000 
Slaughter— 

Fed. Insp.* ......305,000 361,000 

BEEF 

Steer carcass, good 

all weights. 
NR ss oak 32 @33 34@35 
New York ....32 @38 36@38 
fe 17% 18@18% 
Canners ...... 17% 18@18% 
Bologna bulls, 

Dressed ....22 @22% 24 

CALVES 

Chicago, top ....... $29.00 $29.00 
Kan. City, top...... 24.00 24.00 
Omaha, top ........ 19.00 18.50 
ee 27.00 26,50 
St. Louis, top....... 27.50 26.50 
Slaughter— 

a ee 131,000 148,000 
Dressed Veal: 
Good, Chicago ...... 32@35 34@37 
Good, New York.....30@36 34@40 


*Week ended Janunary 25. 


Hides—Fats—By -Produgy 


HIDES 
Thurs. Week ag, 
Chicago hide market stronger, 
Native cows ....22 22% 
Kipskins Nor. ...33% 29% 


Outside Small Pkr. 
Hides, all weight, 
strs. & cows...16 @17% 16%@1i 

TALLOW, GREASES, ETC. 

New York tallow market tending higher, 








ROE Soakdsxen:s 2214 2 
Chicago tallow market firm. 
Bet eeneenere 22 214 
Chicago greases steady, 
AAWRIRE 2c cces 215% 21% 
Chicago By-Products: 
Dry rend. tank. .1.40@1.45 14 
10-11% tankage.7.50@7.75 ve) 
NOE. cae seenees 8.00 8.00@8.5 
Digester tankage 
. err aa 100.00 100.0 
Cottonseed oil, 
Val. & S. E.....30 30 
LARD 
Lard—Gash ......0: 26.00b 26,00 
ee ere 24.50b 24.000 
OS PC 24.00n 25.50n 


USDA FOOD DELIVERIES 


Of recorded deliveries of food prod- 
ucts by the U. S. Department of Agri- 
culture to cash-paying foreign claim- 
ants, UNRRA, and other U. S. Govern- 
ment agencies totaling 1,094,000,000 lbs. 
in November, deliveries of livestock and 
livestock products amounted to 8,000; 
000 lbs. Foreign governments (exclud- 
ing those assisted by UNRRA) were 
furnished 5,000,000 Ibs. of fats and oils 
and 1,000,000 lbs. of livestock and meat 
products. 





HAMS REG. e-ia6 


HOG AVERAGE 
0.S. BELLIES, 18-30" 
P.S. LARD TIERCES 
REG. TRIMMINGS 


| BEEF CATTLE, Av.CHI, 
2 VEAL TOP, CHI 

3 C&C ToP 

4 BEEF Goo0, Li wrs. 
5 VEAL Goop.aLt wts. 
© GONELESS Bui MEAT 


1 Hoos 
3 Cate Povey weer ies 
4 CALF 





26 Jan2 9 (6 23 30 fea 13 20 27 Mand 13 2eden2 9 6 23 Sofea@ 13 20 27 Mane 13 Zt 28 dane 1 1S 22 Maat 
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ALUMINUM IS EASY 
TO HANDLE 


Food equipment should be light, 
for easy handling. Food 
equipment should be tough, to 
stand up under constant use. 
Wear-Ever Aluminum combines 
hoth strength and light weight. 


The National Provisioner—February 1, 1947 


cosine have established their ability to last for 15, 20 or 
more years. Now, the new yt at for kettles are 

being made of a sensationally hard alloy for 

even longer service. 


Phis tougher alloy withstands higher pressures, while 
amous Smoothard finish offers amazing resistance 
Ei dean and scratching, keeps Wear-Ever kettles 
new-looking and easy to clean. 


ffiendly to foods, too . . . protects their flavor, 
eee purity. The Aluminum ( ooking Utensil 
+ ‘A Wear-Ever Building, New Kensington, Pa. 


vj \S 
Pee 











FABLE OF THE RAT 


who didn’t know his 


GEM O/ 


You’re gazing at a picture of Mr. Rat enjoying 
his last banquet. It looked good, smelled good, 
tasted good, but what this predatory prowler 
didn’t know about RODITE was—to eat it, is to die. 


Rodite, you see, contains a special scent and 
flavor to entice rats—and a special extract of 
poison to kill them in an entirely different way. 
Through paralysis of their respiratory system! 

The wonderful thing about Rodite is that not 
only will this ready-prepared cereal cracker lure 
rodents to their death more surely than ordinary 
rat poisons — but that it seldom leaves a trace of 
their foul carcasses on your premises to cause 
annoying odors and costly “rip-ups”. 

Rodite is relatively harmless to humans and 
other animals. Consult one of over 350 West 
Representatives, specially trained to solve your 


rodent problems. 













Products That Promote Sanitation 


42-16 WEST STREET 
LONG ISLAND CITY 1,N. Y. 
%& BRANCHES IN PRINCIPAL CITIES OF 
THE UNITED STATES AND CANADA 













LEANSING DISINFECTANTS - INSECTICIDES . 
PAPER TOWEL 


KOTEX VENDING MACHINES 
« AUTOMATIC DEODORIZING APPLIANCES - LIQUID SOAPS 
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ysDA 


NEW SAVINGS IN a 
CARTON PACKAGING? 


LOOKING FOR 


The | 
gnnoun 
Reduce Packaging Costs 115,000 
You can Speed up your production vets ha 
Save valuable floor space wie t 
Increase your overall profits ~ 
vary-+ 
by using PETERS automatic and semi-automatic machines to set cover 
up and close your lard and shortening cartons. Every day more pork, b 


plants are turning to this economical method and eliminating 


: ati 
expensive hand labor. aloe 


Unit 
oversee 
North 
28,000, 
10,000, 
500,006 
and, 1 
Jand, é 
Britis} 
torate 
3,000, ( 
ports, 

The 
the pe 
consu 
v. 8. 
not sl 

It | 

Franc 
ernm 
buyin 
count 
be d 

chan! 

ment 
chasé 
to pl 

Au 


Why not send us samples of the various cartons you are now Using, 
We will gladly send you our recommendations. 








This PETERS JUNIOR CARTON 
FORMING & LINING MACHINE 
sets up 35-40 cartons per minute, re- 
quiring only one operator. Machine 
can be made adjustable to handle 
several carton sizes. 


This PETERS JUNIOR CARTON 
FOLDING & CLOSING MA. 
CHINE closes 35-40 cartons ce 
minute, no operator. Can also be 
made to handle several different 
carton sizes. 


PETERS MACHINERY CO. 


4700 Ravenswocd Ave. Chicago. 40, | 











=a oOo ree 





ALL STEEL HAMMER MILL 


Grinds Every Grindable Material Fast, Cool and Uniform 


The “‘Jay Bee” all steel hammer mill—heavy cast iron base—is built for 





———- 


strength that end The makes it 
indestructible. For capacity and low maintenance cost no mill excels 
the “‘Jay Bee.” 


Balanced rotor and hammers, heavy heat-treated alloy stee! shaft, $.K.F. 
ball bearings enclosed in dust-proof bearing housings, 3600 R.P.M. on 
direct-connected units help make the “‘Jay Bee" the outstanding grinder. 


Investigate the ‘‘Jay Bee" before you buy grinding equipment. If you 
have a “‘Jay Bee"’ grinder now, use genuine ‘‘Jay Bee" parts to keep your 
mill in good operation. 


Write “JAY BEE” for Complete Details 


J. B. SEDBERRY, INC. 
FRANKLIN, TENN. Dept. 80 








UTICA, N. Y. 
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ySDA Allots 115,000,000 
Lbs. Meat to Commercial 
Export in First Quarter 


The U. S. Department of Agriculture 
smounced this week that approximately 
115,000,000 Ibs. of meat and meat prod- 
ycts had been allocated for commercial 
export during the first quarter (Jan- 


this kind is contained in the Second War 
Powers Act and this authority will ex- 
pire March 31, unless it is extended by 
Congress. 


U. S. MEAT IMPORT-EXPORT 


The following table shows exports 
and imports of meats by the United 














Meat Industry Output 
In Canada Shows 7 
Per Cent Drop in 1946 


MONTREAL.—Output of the meat 
packing industry of Canada in 1946 was 
valued at $504,850,000, compared with 
$543,034,000 in the preceding year, a de- 
crease of 7 per cent, according to the 















































: States during November, 1946, with rf ae 
; March) of 1947. The allocations : ad “tag : Dominion Bureau of Statistics. 
vary-Ma , s led by the D 
f all descriptions, includin comparisons, as compiled by the De- : 
3 to set fH cover meat ol a p , & partment of Agriculture: To the total value in 1945, fresh meat 
ay more BB pork, beef, canned meats, etc. The total Nov., 146 Nov.,195 and poultry contributed $239,631,900; 
minating [ ,|jocations are divided about as follows: | 7. ee ae =. Se. cured, cooked and canned meats and 
United Kingdom and British services Beef and veal, fresh or poultry, $202,752,733; lard and shorten- 
— overseas, 25,000,000 lbs.; France, French ar, ee a 242,923 3,454,923 ing, $25,418,018 and hides and skins, 
North Africa and French colonies, cured ..... te bilge Ae 239,653 1,460,263 $16,029,570. The most important single 
2,000,000; Belgium, 16,500,000; Italy, Pork— item was “beef sold fresh” of which the 
. t : - - we 408 on 0 . 
10,000,000; Netherlands colonies, 14,- Fresh oF frozen vcrland = 8-14 total quantity was 811,946,825 lbs. valued 
500,000; Philippines, 6,000,000; Switzer- 8 Pere at $157,558,515. 
° 7 e . Hams and shoulders, 
land, 1,650,000; Sweden, 1,100,000; Fin- cured ..... <a 74,228 228,648 The position occupied by each prov- 
land 8.300 000: Belgian Congo 165.000: DE ndesdxess au 59,844 153,010 4 o P 9 P y Pp 
" e es ee saioaten mad coetlind. Other pork, pickled or ince in respect to the total value of pro- 
ays = 292 77 “eg 29) ° iar ° 
Tees 9000000; American senehil Mutton and lamb.......... “aort0e “a4'792 © duetion for the Dominion in 1945 was 
torates, 2, "7 Foe ' perma me nis Sausage, including cnonet, metas onaame as follows: Prince Edward Island, Nova 
ag ibs : ee ee, | rere “" Seotia and New Brunswick, combined, 
ports, /,0U¥, as Beef 49.150 10.305.590 2 per cent; Quebec 15 per cent; Ontario 
The remainder of U. S. production for coe BPE trees 165,045 9.524.035 30 per cent, Manitoba, 21 per cent; 
the period will be available for domestic Other canned meats*....11,037,855 66,275,087 Saskatchewan, 9 per cent, Alberta, 18 
SaRToN fg consumers and for meeting reduced Other ments, fresh, fresen, per cent and British Columbia, 5 per 
- ana . s hh: or cured— é 
iG MA. U. S. military ——— are Kidseye, livers, ané cent. 
tons per j specific allocation, other meats, n.e.s. 56,480 
dite not subject 0 I d th \ tam. ee neutral Oe ane 
It is understood that in the case of aa aa 562 889 
France, England, and Belgium, the gov- Grease and lard stearin... ‘ NOVEMBER MEAT PRODUCTION 
ernments of those countries will do the eae , ; Total production of meat and lard 
- : 2 y ozen. 77,605 211,166 . . 
buying and that in the case of other veer’ = frosen pt ees io. during November, 1946, compared with 
countries, it is expected the buying will Beef and veal, picked or akade a year earlier. 
P GUISE oc vecevecocovers 1,607,714 iin . 2 
be done through regular commercial Pork, fresh or frozen...... 51248 295 “i _— ee 
Toot Hams, shoulders and bacon. 6,484 384,197 » 
channels. The United States govern- Pork, cher iakied or " Beef 605,314,000 649,132,000 
yi arty o ~ RRR RI 21 23,128 Veal a tea 84,513,000 101,591,000 
ment will not be ag be to these soso Mutton and lamb... 2,390 153 Pork (carcass wt.).. 987,245,000 859,844,000 
amandil chases. However, it will be necessary Canned DE cbxckeesees 362 47 Lamb and mutton... : vey yess , orton 
7 ; Tallow, edible ............ ees one * eae oe -1,741,662 ,687,519, 
to procure export licenses. Tallow, inedible 120,500 179,900 Pork, excl. lard....... 757,765,000 "679,582,000 
Shey » = s 1Inelud: any items which consist of v yi 4 Lard and rendered 
Authority for making allocations of mountsof meat. RENNIE ci cdaneksaes 167,381,000 131,250,000 
CUT-OUT RESULTS SHOW GREATER LOSS THIS WEEK AS HOG PRICES RISE 
(Chicago costs and credits, first three days of week.) 
Hog product values held mostly steady this week while sharpest losses since lifting of controls, showing minus 
live costs rose to new high levels for the season, resulting margins of $1.86 and $2.97 respectively. 
in increased losses on all weights of butcher stock. Each packer should figure his own cut-out test, using 
Lightweight butchers, with a $1.39 loss as compared to actual costs, credits, yields and realizations, for this test 
94c last week, were in the most favorable position. Me- is computed for illustrative purposes only. 
. . . P . 
dium weights and the heavier butchers registered the : 
—— 180-220 Ibs.—— 220-240 Ibs. 210-270 Ibs. 
Value Value Value 
Pct. Pet. Price per per cwt. Pct Pct. Price per per ewt. Pet. Pet. Price per per cwt. 
live fin. per ewt. n. live fin. per ewt. fin live _ fin. per cwt. n. 
wt yield = Ib. alive yield wt. yield Ib. alive yield wi. yield Ib. alive yield 
Regular SD yitndnensswaneedaidedas 14.0 20.0 43.7 $6.11 §$ 8.74 13.8 19.4 43.7 $6.03 &$ 8.48 oad an vee were 
panned hams ...... 2.2... .eeeeeeeees ¥ Saas es vad ei =e a ate if re 13.0 Ii 4.7 607 8.45 
Piemies «2... 2es. 7 81 26.5 1.53 2.15 2.5 1.46 2.04 64 74 96.7 198 1.88 
ston butts . o< ai 6.0 32.5 1.40 1.95 31.5 1.29 1,83 4.1 5.7 30.0 1.23 1.71 
Loins (blade in) . pee 10.1 14.5 38.0 3.84 51 36.3 3.59 5.01 9.7 138.4 82.0 3.10 4.29 
Bellies, 8S. P. cabin is jiace Sn 42.2 4.68 6.67 39.7 3.81 5.32 4.0 5.5 83.7 1.35 1.85 
orm Bellies, D. 8. a nee .“ e 245 6.51 73 86 120 25 211 2.94 
= backs . Nw a v4 18.0 nS 81 4 64 18.0 83 1.15 
7 — and jowls 2.9 4.2 20.0 58 20.0 62 S4 3... 4.8 20.0 70 06 
aw leaf . . 23 3.2 23.4 51 23.4 51 72 2. 3.1 23.4 51 72 
ily P. 8. lard, rend. wt 12.9 18.4 240 3.10 24.0 2.74 3.79 10 14.5 24.0 2.50 3.48 
ols Spareribs ..... . 16 28 810 50 27 5 44 63 16 22 20.0 44 
Regular trimmings .... 3.2 46 20.5 66 20.5 61 S6 2.9 4.1 20.5 84 
F Peet. tails, neckbones 20 29 113 23 11.3 23 31 2.0 28. 113 2 31 
- Offal and miscellaneous Sil és ae 1.00 o«e nile 1.00 1.40 aS te eet 1. 1.40 
er. TOTAL YIELD AND VALUE 70.0 100.0 ... $24.14 71.5 100.0 . $23.42 $32.77 72.0 100.0 ... $21.87 $30.87 
ou Per Per Per 
ur cewt. ewt. ewt. 
alive alive alive 
_, of hogs $24.50 $24.39 $24.00 
ne ge loss .13 Per ewt. 12 Per ewt 12 Per cwt 
andling and overhead 90 fin WZ fin 72 fin 
TOTAL COST PER CWT 53 Pha B 625 on $24.84 ang Ml 
OTAL VALUE . 14 34.44 23.42 21.87 30.37 
[hutting margin , j ha 1.39 ~~ 2.03 1.86 2.59 $ 2.97 $4.13 
+ utting margin be ei 
Y. Margin last week 94 1.37 1.30 1.80 1.55 2.16 
+Margin last week aoe Big fs “= 
ene 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 







Week ended 
Jan. 29, 1947 
per Ib. 
Choice native steers— 

All weights ............+.. -88@41 
Good native steers— 

PE 385@37 
Commercial ative steers— 

Mee THEE. cccecvcccceccces 32 
Cow, commercial ............. 24@26 
Cow, canner and cutter........ 20@22 
Hindquarters, choice .......... 51@55 
Forequarters, choice .......... 40 
Cow, hindquarter, comm....... 28@30 
Cow, forequarter, comm....... 22@26 

BEEF CUTS 
Steer loin, choice.............. 70@80 
ih Miacecsceoesesed 64 
loin, commercial......... 40@45 
Steer round, choice............ 40@41 
BOURNE, POOH. occ... ccceees 38@41 
—— rib, Gace cccsccccad 53@57 
SMR 64+ cccccevtad 50@54 
» commercial . 35@38 
Steer rib, utility.... +: ia 
Steer sirloin, choice... -80@85 
Steer sirloin, commercial. .36@38 
Steer chuck, choice....... -33@36 
Steer chuck, good....... -28@32 
Steer chuck, commercial -24@28 
} ened oo a a eee s-0=8e9 cece 
eer Rey eee 
8 SY Msc cvecccccece cece 
Steer back, good.............. 
WETS GROEES ccccccccccsccccese 196 p21 
EEE so coccscccncceves 
Beef tenderloins .......... 1. oor 19 
BENE PEED soscwccsccssccces -24@25 


VEAL—HIDE ON 


Choice carcass 
Good carcass .. 
Commercial carcass . 
Utility 





BEEF PRODUCTS 






BMND ccccccccccocccscves @i2 

DD ¢-éinas 60qndmoogeede 18 @19 
Tongues, select, 3 lbs. & up, 

ee eae ae 26% @31 
Tongues, house run, 

fresh or froz............ 22 26 
Te, GOREDS sccccccensoe 13 13% 
DD nich wenrwvcoocdeane 18 20 

vers, selected .......... 41 45 
gO eee 18 19 

WS ceccccccccccccccccces ll 12 
DEED wocacencecveccococce 6 
MONS ccccccccccccccccccce 6 

FRESH PORK AND 
PORK PRODUCTS 

Fresh sk. ham, 8/18........... 48 
Reg. pork loins, und. 12 _ eee 41 
PICBIES ccccccccccccccccccccces 26@27 
Skinned shidrs., bone in....... 27@28 
8 bs, under 3 Ibs......... 34 
Boston butts, 8/8 Ibs.......... 34@35 

meless butts, c.t............ 50@51 
Neck bones .... 9@10 
Pigs’ feet, front. owniie 8@10 
ED coccceseccccccecscesas 15@18 
Livers ........ Ripbbeuvesewsane 18@19 
Braing .......0ee-+- -15@18 
MED cedeeocccceseccescscccees 11@14 
Snouts, lean Mhscececsssseuseee 13@14 

SAUSAGE MATERIALS 

Reg. pork trim (50% fat)..... 22@24 
Sp. lean pork trim, 85%....... 37 
Ex. lean pork trim, 95% ose 
Pork cheek meat....... Se 
Boneless bull meat............ 31@33 
Boneless chucks .............. eoee 
Shank meat ...........--00055 cece 
Beef trimmings .............. epee 
Dressed canners ... 20@21 
Dressed cutter cows. 20@21 
Dressed bologna bulls. . 
Pork tongues .............2 @22 








MAIN OFFICE 


WASHINGTON, D.C. 
458 - 11 ST., $: W., 


NEW YOR % 
408 W. rate ST 





THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


3800-4000 E. BALTIMORE ST. 


AND PLANT 
BALTIMORE, MD. 


RICHMOND 
22 NORTH tH sr 


ROANOKE, VA- 
317 E. CAMPBELL AVE- 

















STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


inquiries Invited 


HAM BOILER CORPORATION 


Office aad Factory, Port Chester, N. Y. © 


Chicago Office, 332 S. Michigan Ave., 4 






























CALF SAUSAGE C 
Soe, am A, } ae BSsccocee ee 4 

Be ccveccees e Prices 
Commercial .,........-.+++s006 30 ( oo > 

Beef casings: 

LAMBS Domestic rounds, 1% to 
Ce BED «coc dacnscccesved 388@40 1% in., 180 pack...._. 
Good lambs .......... oe Domestic rounds, ov: 
Commercial lambs ee in., 140 pack 
Utility cccccccccccccccccescces 





MUTTON 


Good and choice 
Commercial .... 
Cull 


WHOLESALE SMOKED 


No. 1 beef bungs........ 
MEATS Middle sewing, 1% @ * 
Fancy regular hams, 14/18 2, select. wide 
s Ibs., parchment Oe 5° -50@53 MSS, >= ‘ , a 
‘ancy skinned hams, 14/18 = = + + --~_ Mfiddles. select. extn ” 
Ibs., parchment paper..... 53@54% em select. pebee: 


Fancy trim, brisket off, bacon, 
8 lb. down, wrap.......... 
Square cut seedless bacon, 

8 lb. down, wrap 
No. 1 beef sets, smoked 
Insides, C Grade... 
Outsides, C Grade.. 
Knuckles, C Grade 


DRY SAUSAGE 


‘ 12-15 in. wide, flat.. 
‘ 10-12 in. wide, flat.. 
e 8-10 in. wide, flat.. 
Pork casings: 
Extra narrow, 29 mm. & 





ER. coccccccce 3 
Cervelat, ch. hog bungs.... * @76 oescccesbe 
ND n550cckebonentent a mH a —— a mediums, eee: 
DGMEEE cccccscsscctecceesae Gt gat aes 

1 Medium, 82@35 m 

Holateimer .......cccssscce 56 58 y 
i, i WOME, Glisscaccccce 70 Wide ssepat 35@88 mad 
B. C. salami, new condition.42 43% Extra wide, 48 mm. 
Genoa style salami, ch....80 84 Export bungs, 34 oe 
Pepperoni ....sseeeseeesee 64 Large prime benge, 
— aoe Saou... 37 @38% 84 in. 
Cappico (coo ern 
Italian style hams......... 73 Medium pr prime bun 


Small catene —— 


DOMESTIC SAUSAGE Middles, per set. 








Pork sausage, hog casings.37 39 
Pork sausage, bulk......... 35 36 : 
Frankfurters, sheep casings 40 “a 
Frankfurters, hog casings. 88 CURING MATERIALS 
BONERS cccccccccccccscece 34 
Selamee. artificial casings. 84 on 
Smoked liver, hog bungs...40 @é4l Nitrite 4 soda (Ch w'bse) 
PE CEE ocncucesasaeas 29% in 425-lb. bbis., ro said $80 
New Eng. lunch. specialty.52 @54 mt nw n. ton, f.o.b. N. Yue 
Minced luncheon spec., ch. rit Dbl. refined gran.. 
Tongue and blood.......... 41 Small crystals ... 
Blood sausage ..........-.- Medium crystals ....... 
ED id ewiiets cenenemale 28 29% Pure rfd., gran. nitrate of 
Polish sausage ..........- 45 46% Pure rfd. powdered nitrate of 
BOER cccccccccccccecces — 
VINEGAR PICKLED => min. cart nn 
, f. go. : 
PRODUCTS : Granulated, kiln dried...... . 
Pork feet, 200-Ib. bbl.........++ $37.50 Medium, kiln dried......... 4 
Regular tripe, 200%. me... ot ba -4 am. -. bulk, 40 ton cars. 
Honeycomb tripe, 2 " coe J ew. 96 basis, cam P| 
ew MB ccccccocesesin 
SPICES Standard gran., f.o.b. refiners 
(Basis Chgo., orig. bbis., bags, bales) BG) ccccccccccccccccceste 
Whole Ground Packers’ curing sugar, 250 Ib. 
Allspice, prime ....... 28 81 ee nee. ee 
Resift 59 82 a ° 
Chill powder “a * am ts, per cwt., 8 
eves nzibar ...... 20% 25% i (cotton) .... occccccesseunn os 
Ginger, Jam., unbl. 21% 24% in paper bags...........++. oe 
GUNES sancsss>+ ... 19% 28% 
Mace, fey. Banda..... ae ee 
Bast Indies ........ ee 
West Indies ........ 1.90 SEEDS AND HERBS 
Mustard, flour, fcy. 35 
3 ee 26 whole S50 
West India Nutmeg. 1.05 
Paprika, Spanish 60 Caraway seed ........ 88 Be 
Pepper, onzenne Saas 68 Cominos seed ........ . 6 a 
Red. Beceve 60 Mustard ed., fey. yel.. 82 a 
Pepper, , 3% ote 75 American . 5 ae * 
Pepper, black ........ 65 Marjoram, Chilean .... 14 id 
Pepper, white ........ 85 Pere 18 a. 










PREFERRED 
P PACKAGING 
_ SERVICE 


CELLOPHANE | 
GREASEPROOF vasa 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 





RHINELANDER, WISCONSIN 


PrP 
rot 


CREATORS DESIGNERS - MULTICOLOR PRINTER 
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Suppliers of Fine Ingredients for Packers Since 1893 
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Mc CORMICK 
ee | tl 


> 


Mc CORMICK & COMPANY, INC. 
BULK SPICE DIVISION 


R 4 ) 

















FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO 


























ARE YOU SURE 


ABOUT YOUR SALT? 





@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 


answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. IY-9. 








DIAMOND CRYSTAL SALT °° smu, 'ge. carn 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 




































CARLOT TRADING LOOSE BASIS PICNICS 
F.0.B. CHICAGO OR CHICAGO Fresh or F 
y Troze 
BASIS pee 26% i 4 
6- 8 ‘ ° 261 
THURSDAY, JANUARY 30, 1947 8.10 7. 34 "oss . 
10-12 . 221 
REGULAR HAMS 12-14 | 2214 ad 
Fresh or Frozen S.P a 
Pe scodenses 45n 46n 
DPE cvecce 44n 45n BELLIES 
12-14 44n 45n Fresh or Frozen “Gay 
14-16 ..... 44n 45n 6- 8 4214 @43 
8-10 Sha 4 
BOILING HAMS 10-12 42° @42y ; 
Fresh or Frozen S.P. 14 + = 7 
PES covecceee 44n 45n 16-18 31 x 
ae 43n 44n 18-20 29 & 
20-22 40n 4ln 2 
SKINNED HAMS D. S. BELLIES 
Fresh or Frozen & A arn . 
10-13 ..... oe 47n | 3 
12-14 .... . 46 47n 3s 
14-16 . . 4 47n . § 
16-18 .. . 46 47n 5 
18-20 .... 46 47n 44 
20-22 .... . 42 @43 4344n 
23-64... 39 39n 
b4-26 ... 35 @36 36n FAT BACKS 
5-30 ... 32% @33 3 
25-up, No. 2’s ea ” tae eemh = Cure 
Pog ones ees ¢ 
Se ocevesese Ge it + s 
OTHER D. 8S. MEATS 10-12 .. -- 19 6 
: . 12-14 .. 19 
Fresh or Frozen Cured 14-16 |. 19 na 
Regular plates... 23n 24n 16-18 . ; 20 He] 
Clear plates..... 2in 2in 18-20 . 20 oN 
Jowl butts...... 18 @19 20 20-25 .. 20 w 
FUTURE PRICES WEEK’S LARD PRICES 
Tierce 
MONDAY, JAN. 27, 1947 P.S. Lard PS tard e 
LARD Open High Low Close Jan 24.000 Bp 
July ..23.60 23.75b 23.60 23.75b Jan : 24000 Bae 
Sept. ..21.75 21.87 21.75 21.87b Jan. 29.. 24.50b oh 
Oct. .No bids or offerings. Jan. 30.. 24.50b ih 
Nov. ; ee a 18.25b Jan. 31......36.25b 25.00b 240% 
Sales: 3 lots 
Open interest: July 72; Sept., 47: 
Nov., 4 
TUESDAY, JAN. 28, 1947 TANKAGE RATES 
LARD . a 
July = ~ -e.  28.80b The National Renderers 
Sept. ..22.00 22.00 21.87 21.87b Association recently pointed 
Oct. a — 18.250 out that firms which wish to 
Sales: 2 lots. enjoy lowest freight rates on 
Open interest: July, 72; Sept., 49; dry rendered tankage, as e- 
Nov., 4 


WEDNESDAY, JAN. 29, 1947 






24.50b 24.00 24.50b 
2 22.62 21.87 22.62 
No bids or offerings. 
ove se 18.50b 


Sales: 2 lots. 
Open interest: July, 72; 
Nov 
THURSDAY, JAN. 30, 1947 
LARD 


Sept., 50; 


July ..25.00 26.25 25.00 26.25 
Sept. ..23.00 24.25 23.00 24.00 
Oct. ...No bids or offerings 
Nov. ..18.60 19.20 18.50 19.20 

Sales: 5 lots. 

Open interest: July, 72; Sept., 50; 
Nov., 4. 

FRIDAY, JAN. 31, 1947 

LARD 
Sept. ..24.00 24.37 24.00 24.00b 
July ..26.00 26.25 25.50 26.00 
Oct. ...No bids or offerings. 

Sales, 33 lots. 

Open interest: July, 72; Sept., 54; 
Nov., 7. 


PACKER’S WHOLESALE 





PRICES 
Refined lard, tierces, f.o.b. 

GD. 6 cccenbcnsveseseceoes -26 
Kettle rend., tierces, f.o.b. 

Chgo. -26%4 
Leaf, kettle rend 

f.o.b. Chgo oe .26%4 
Neutral, tierces, f.o.b. 

CRICREO coccccccscccccccons -27 
Standard shortening... ..N.33%4—S.33 
Shortening, tierces, caf 

Hydrogenated ............. 84% 


The National 


tablished by the Interstate 
Commerce Commission in a 
recent decision restoring rate 
parity between dry and wet 
rendered tankage, should 
make sure that the material 
is described properly at the 
time of shipment. In order 
to secure the proper and low- 
est rates it is necessary that 
one of the following deserip- 
tions be employed: 


1) Tankage, dry rendered, 
crude, not ground, screened 
or blended, and not processed 
beyond the original stage of 
manufacture, except for the 
removal of grease, in bulk; 
or 2) Tankage, wet rendered, 
(not fit for human consump- 
tion and has not been proc- 
essed for a feed or an i- 
gredient of mixed feed); or 
3) Tankage, dry rendered, 
crude, ground, in bags. 

Shippers should refrain 
from the use of such terms 
as “cracklings,” “digester 
tankage” or similar descrip- 
tions unless they are the 
proper ones. 
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_ 
: 2 Pesco Pete can supply the 
Fe perfect tools for the heavy 
witing and heavy grinding 
' of the meat packing industry. 
zen Cowl He is ready to supply you 
: with the following efficient 
a services, for a small monthly 
1% B  charge: 
FA 
oN 
2 
PRICES 


55555 Fs 
beeee TE 





4017-31 LIBERTY AVENUE 
BRANCH PLANTS: ST. LOUIS and LOS ANGELES 


DESIGNED FOR PACKERS 


PITTSBURGH-ERIE SAW 
AND GRINDER SERVICE 


PESCO SAW SERVICE Large hand saw frames, beef 
splitter frames, pig nose and scribe frames, designed 
for heavy duty. Sharp filed blades, individually wrapped 
and inspected perfect—ready for quick blade changes. 
PESCO BAND SAW BLADE SERVICE Machine-filed, 
inspected band saw blades to fit more than 40 types of 
meat and bone cutting machines. Pesco Pete will keep 
them repaired and supplied. 

LARGE CHOPPER PLATE AND KNIFE SERVICE Made 
in sizes to suit your needs and ready for long and faith- 
ful service. 








should 
material 
ly at the 
In order 
and low- 
sary that 
: deserip- 
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rendered, 


WASHABLE UNIFORMS 


+ akea-Day Wet 


| Write for 
«} | illustrated folder 
7 \ showing this and 


FOR WOMEN IN 
FOOD INDUSTRIES 


L> 
~ well-tailored uniforms of 
beautiful, easy-to-launder 
Sanforized Aerocloth, 
100% cotton. Choice of 4 lovely 


colors, very attractively priced. 


Now! Newly-designed, 


abel 


+ 














\ other popular styles << 
\ ore ORE 
\ Oo 
Mey om 
\ : s AR 
= ‘al we 
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E.R. MOORE CO. 


DEPT. N © 932 DAKIN STREET 
CHICAGO 13, ILLINOIS 












Pesco Pete will be pleased to give you 
complete details, or you may write direct. 





PITTSBURGH, PENNSYLVANIA 


in name... 
high grade in fact! 


Mae 
yout 
ants 

















Choice 
400-5 
00-6 


THE STAINLESS STEEL TABLE TOP 


It's easy to keep clean... it’s longer-wearing... it’s sanitary 
.. it's more economical .. . there's no end to the advantages 
of Stainless Steel Table Tops. Stuffing, Trimming and Cutting 
Tables with Stainless Steel Tops are now available in sizes 





Cann 


FRES! 


cARC 
to fit your individual requirements. Regardless of your Choi 


packinghouse needs, PHIL HANTOVER, INC. can supply you, 130 


Write today for catalog brochure, covering complete line of Stainless Steel "a 
Top Tables. All inquiries will receive our prompt attention. 


For The Best In Packinghouse Supplies, Come To The “House of Pres-Teegel” 


PHIL HANTOVER, INC. 





GENERAL OFFICES: 1817 BALTIMORE, KANSAS CITY, MO. 


Choic 
Choic 








Comp 
Steer 
Steer 




















minx 1s an/admeal prooucr 
Ten 

sto 

Sausage and loaves made with nonfat dry milk Z 

solids are the nearest thing to all-meat products ‘ 

that you can make. - 

Nonfat dry milk solids is a food, not a filler. Use it 

for finer flavor and food value. : 

' 

I 

AMERICAN DRY MILK INSTITUTE, Inc., 221 N. La Salle St., Chicag ! 
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WESTERN DRESSED MEATS | P 
NEW YORK 


TUESDAY, JANUARY 28, 1947 


QUOTATIONS 80-130 Ibs. .......... 24.00-30.00 
eee Dollars per Cwt. 130-170 lbs. recess 24,00-28.00 
All Quota Utility, all wts. 7" 28. 00-24.00 


_sTEER & HEIFER: 
nnse aad FRESH LAMB & MUTTON: 
Choice: 


00 Ibs $38.00-40.00 LAMB: 
eee) = 39.00-41.00 
0-700 Ibs 40.00 -42.00 . . 
oro It 40.00-43.00 30-40 Ibs wees 41.00-42.00 

790-800 Bhs ES se onsnaune 40.00-41,.00 
Good: 45-50 Ibs. . ce ceeeee 39.00-40.00 


Choice: 








. 32.00-35.00 50-60 Ibs. . ad 39.00-40.00 
400-500 Ibs 23 ao 28 
oy S , 36.00 : 
-e-74 - > 0-37.00 Good: 
0-800 Ibs. . 32.00-38.00 30-40 Ibs. . nai _. 89.00-10.00 
7. 40-45 Ibs eee ST 
Commercial , Fs er 37.00 39 00 
400-600 Ibs - 28.00-30.00 50-60 Ibs. ...........- 36.00-38.00 
400-700 Ibs 28.00-30.00 Commercial, all wts.... 35.00-37.00 
tility: Utility, all wts......... None 
600 Tbs None 
[OP ates ‘ MUTTON (EWE) 70 Ibs. Dn.: 
cow: oseeeen eee vee ee 18.00-15.00 
nitary Commercial, all wts..-. = 2 Commercial ..........++ 11.00-13.00 
(tility, all wts 0021.00 Utility .... ee es -10.00-11,00 
tages Cutter, all wts aad 
- oanee, of ws ‘ies FRESH PORK CUTS: Loins No.1 | 
ie ” FRESH VEAL & CALF (BLADELESS INCL.) | 
) sizes § BASIS’: 8-10 Ibs. ..........-. 39.00-41.00 
cancas 10-12 Ibs. eeceee.s 39.00-41.00 
your Choice: : S DR ok. sie ee 37.00-40.00 
80-130 Ibs. = 4 = a 16-22 Ibs. ............ 33.00-36.00 | 
¥ you, 130-170 Ibs : ; Shoulders, Skinned, N. Y. Style 
Steel Good : en WOR MAR incnsnccedes 28.00-30.00 | 
50- 80 Ibs . : 36 ee 
130 — 30, 00-36.00 Butts, Boston Style | 
130-170 Ibs 30.00-36.00 4- 8 Ibe. ........045- 34.00-37.00 
Commercial 


50- 80 Ibs 24.00-30.00 Includes both skin on and skin off 














AMERICAN HAIR & FELT COMPANY 


DEPT. 7J-2, MERCHANDISE MART, CHICAGO 54, ILL. 


Beef livers ......... As) j j i 
| 9 RS ' membership including 35 
Over % Ib...... 





DRESSED BEEF CARCASSES DRESSED HOGS 
. Hogs, gd. & ch., hd. on, If. fat in 
City Dressed Jan. 29, under 80 Ibs. .$34.00@36.00 
Jan. 29 Sn Op Ge ees sccccese 34. 
vn 1047 | 100 to 119 Ibs......... : 
' “2 i eee OO Bee Ec cercene 34. . } 
Choice, native, heavy... . 42446 137 to 153 Ibs......... 34.00@36.00 | 
Choice, native, light... bre be 154 to 171 Ibs......... 34.004 36.00 | 
——a ‘ erci . . . 34456 172 R! g 36 
— = caeaee ‘“39@41 72 to 188 Ibs......... 34.004 36.00 
Steer, heifer, good... .. > 36a 40 VEAL HIDE ON 
BEEF cuTS Choice CATCASS ......2ccccceee 36 
City Good carcass .......... 34 
0 ibs 70@ 7h Commercial carcass .... 24 
oe 5 ee ses 6 CRE ccs cccbscacspecdsaeceses . ao 
No. 1 loins 95a 1.00 
No. 2 loins s0@ 85 CALF 
No. 1 hinds and ribs Ma 58 . ~e 99n P as 
St Eee 9 
No. 1 rounds. 5@ 7 teenie dene i PUsa ses seeseuss 4 
Xo 2 naresre- wa 44 Commercial ...........-ee eee e es 22 
No. 1 chucks 2@ 36 
No. 2 chucks 32 LAMBS 
No. 3 chucks 28a 30 Choice ls - 29@ 42 
Rolls, reg. 446 tbs. ay a — 7! gheometonnenene 
Rolls, reg. G@S Ibs. av 2 Commercial 354137 
Tenderloins, steers 1.204@1.25 SS oe see eeeeer o) st 
ilies cows Piece kennannent cheodual 2@3: 
Tenderloins, bulls oe 
Shoulder clods . i BUTCHERS’ FAT 
Gieete GAD occ cccssaswoseescs ... 88.00 
FRESH PORK CUTS NE DED cise natendssgs see 9.00 
enter BGS GN cc cccdcscccdcevscees 9.50 
Weatern Eme@ible atet 2. ccccccswescccece 9.50 
Pork loins, fresh, 12 Ibs. dn. ..44@46 
Shoulders, regular ..... ..31@32 
Butts, regular 3/8 lbs . B8@40 
Hams, regular, under 14 lbs.... 55 
Hams, skinned fresh, under | 
14 Ibs. . amkeae owns ..--00@52 
Pienies, fresh, bone in... .. 20% 
— trimmings, ex. lean...... 46 NATIONAL FOOD SHOW 
ork trimmings, -regular. . ‘ 35 P 4 
——. medium ee : 354 36 The Chicago National Food 
kilos, oq. cut, srediess, 8/13. = Show will be held at the In- 
Te a bee ternational Amphitheater at 
ork loins, fr., 2 Ibs... ° ° 
Shoulders, regular ...... 324 33 the U. S. Yards April 26 
a en unhes 14 Ibs... 46 pet a oF 4 “Ch: v8 
Hams, sknd., under 14 lbs 49 nounced this wee y aries | 
Pienies, bone in.......... 29 : i i 
Pines, Done in. =... ’ H, Bromann, executive secre- | @ OZITE Standard Insulating Felt is 100% 
Pork tri souls » . P oye . ° P 
Dom. eel 21 tary of the Associated Food | cattle hair...always resilient, always 100% efficient in cutting 
Boston butts, 3/8 Ibs.... 3x Dealers of Greater Chicago. | - — aA 
Bellies, vq. cut. seedices, 8/i2.42@44 ‘The show will have the sup- | Power costs, stopping heat losses, providing positive low tem- 
FANCY MEATS port of every important ele- | perature control. Write today for complete information con- 
Tongues, corned ... 30 ment of the food industry in | . . . 
Veal b ae eecones sat ; tained in Bulletin #300. 
Cet the Chicago area, Bromann | 
a OF UD eon eee ee cress e211, 00 said, including the Wholesale 
oe B98 GB. 20- saan” ae . . ° 
————- . * 31 Grocers Association with a 
| 
' 


30 large national distributors. 
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TALLOWS AND GREASES 


TALLOWS AND GREASES.— 
Strength that was evident in both the 
tallows and greases market last week 
developed into higher prices for some 
grades in active buying sessions this 
week. For the first time since ceilings 
were removed last fall there were mixed 
trends at New York and Chicago with 
the former showing somewhat higher 
rates. Buying that developed this week 
was a little on the cautious side, but 
consumers were forced to take product 
for delivery running well into March in 
order to be assured of product for Feb- 
ruary shipment. Production is reported 
to be holding up fairly well, but demand 
is extremely broad. A fair comparison 
cannot be made with the same period 
of a year earlier because packinghouse 
workers were on strike at that time and 
output of tallows and greases was at 
an extremely low level. The two sets of 
quotations this week found fancy tallow 
moving in the East at 22%c and choice 
at the same figure. Choice white grease 
was also reported at the same price. 
Chicago sales uncovered fancy tallow 
at 22c; choice, 21%c; prime, 21%c; spe- 
cial, 215¢c; No. 1, 21%c; No. 3, 21c, and 
No. 2 at 19%c. Grease prices in the 
midwest included choice white at 22c; 
A-white, 215; B-white, 21%c; yellow, 
21c; house, 20%c, and brown from 19 
to 19%c. All prices are f.o.b. shipping 
point, 

NEATSFOOT OIL.—Buyers are 
showing little interest in this market 
because most of the producers have 
little or nothing to offer. Some pro- 
ducers indicate that production of neats- 
foot oil will continue light for some 
time to come and regular users have 
turned to other oils. 

GREASE OIL.—Broad buying orders 
for grease oil have resulted in further 
advances in prices and all quotations 
were at new peaks this week. Demand 








is for immediate shipment and the mar- 
ket is well sold up. No. 1 oil was quoted 
at 28c as the week closed; prime burning 
at 29c; acidless tallow oil, 30c, and 
neatsfoot oil stock at 32c. All prices are 
for drum lots, for very few large lot 
sales are reported. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium, sulphate, bulk, per ton, f.o.b. 
production point 
Blood, dried 16% per unit of ammonia...... 
Unground fish serap, dried, 
60% protein nominal f.o.b. 
ee SR ccc cccetoarenecess 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic -— oo BODEB. cscccvccccescesess 4 38.50 
Pe TENG Seine senbeccndeesoessesce ud 41.50 
— an tanks, ground, 10% ammonia, 
10% B Pddcertcecogetaspecces nominal 
Feeding Socherk unground, 10-12% ammonia, 
bulk per unit of ammonia 7.25 


Phosphates 

Bone meal, steam, 3 and 50 bags, 

OR WOM, SU. WOMB so 60 cece ce cescecces + QD 
Bone meal, raw, 444% and 50% in bags, 

ete 
Superphosphate, bulk, f.o.b. Baltimore, 

19% per unit 

Dry Rendered Tankage 


45 5/80% protein, unground, $1.40 per unit of pro- 


tein 


EASTERN FERTILIZER MARKET 


New York, January 29, 1947 
Cracklings were well sold up at $1.40 
per unit of protein, however there was 
very little interest in tankage or blood 
at present prices. Fertilizer manufac- 
turers are suffering from a lack of 
nitrogen chemicals. There is very little 
hope that they will have sufficient quan- 
tity for their use during the coming 
spring season. 


The Chicago provision markets sec- 
tion has the week’s cash and future 
prices for you. 


BY-PRODUCTS MARKETs 


Blood 


Unground, loose 


Digester Feed Tankage Materials 


Unground, per unit ammonia 
Liquid stick, 


tank cars........ osama 


Packinghouse Feeds 


50% meat and bone scraps, bulk 
55% meat scraps, bulk.................. 
50% feeding tankage with bone, bulk. 
60% digester tankage, bulk 
80% blood meal, 


Steam, sreund, BS & BD... .ccccscccecs $50. 
Steam, ground, 2 & 26 30-00bae 


Fertilizer Materials 


Per 

High grade tankage, ground = 
10@11% ammonia ................ (tT) 
Bone tankage, unground, per ton.. 5.00 @ 60.00 
Hoof meal, per unit ammonia........ iy") 

Dry Rendered Tankage 

Per unit 
Protein 
CO. vnc ns ccneneeenessesescssenesnuee $140@1.5 
NEED. ccvceperccccsesesedteetesaehen 1.40@L6 


Gelatine and Glue Stocks 




















Per ewt, 
Calf trimmings (limed)................00. Nom. 
Hide trimmings (green, salted)............ Nom. 
Sinews and pizzles (green, salted)........ Nom 
Per ton 
Cattle jaws, skulls and knuckles............$73. 
Pig skin scraps and trim, per Ib............ m } 
Bones and Hoofs 
Per ton 
Round, shins, heavy .............+. $115. 120.0 
light .... 100.00@110. 
Flat shins, heavy . 100.00@ 110 
ER aRee 95.00@ 100 
Blades, buttocks, shoulders & 
DEE Ratwhbedesadedecenciawa pee 1 on ae 
Hoofs, house run, assorted......... 85. 90.00 
SE EY wateensacéadecnseseians 50.0 


Animal Hair 
Winter coil dried, per ton..............00 


Summer coil dried, per ton 
Winter processed, black, Ib...... 

Cathie SWRERES .cccccccccccsosccccccscoess 
Winter processed, 











Wii bald Sehaefer Company 


A 





PROCESSORS OF ANIMAL FATS AND OILS w 








AMERICAN MEAT INSTITU 


FO 





ASSOCIATE MEMBER 
TE - NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


OT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 





es 


CHEstnut 9630 
TELetyee 
WESTERN UNION PHONE 
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| VEGETABLE OILS 


Vegetable oil markets have been on 

the firm side all week. Bullish factors 
in the market have been reports of 
Great Britain buying lard against first 
yarter allocations and also the fact 
that crushings are running very light 
at present. 

SOYBEAN OIL.—While quotations 
have not changed this week the under- 
tone of the soybean oil market has been 
frm along with higher prices for some 
other oils. Only limited bookings are re- 
ported and the bulk is for future de- 
livery. A few tank cars were reported 
moving for immediate shipment at 
%%c, f.o.b, Decatur. 

COTTONSEED OIL.—The spot trade 
has been almost bare of offerings and 
prices on the firm side. The futures 
market has been very strong and is 


ending the week well above price levels | 


of a week earlier. Crude is quoted at 30c 
in all directions. 

Trading in cottonseed oil futures mar- 
ket this week at New York was as fol- 
lows: 


MONDAY, JANUARY 27, 1947 
Open High Low Close Pr. Cl. 
*30.50 31.25 
a , : Bis : . *29.75 30.00 
la iva ont ane di *28.50 29.25 
Sept. ....- sae ... = $26.50 = 26.00 
Oct. ... au : #21.00 21.00 
Dee. eee : +20.00 20.00 
Jan. ‘48 = a +20.50 20.50 
Total sales: None. 
TUESDAY. JANUARY 28, 1947 
TD éieswe cee eve eee *31.00 
= ere eee ‘ee oa *30.00 
July ...... 30.50 30.50 30.50 *30.00 
eee Set --+  #28.00 
Se FF 21.10 21.10 422.00 
Dee "Tr . o« +20.00 
Jan. *48.... +20.50 





Total sales: 4 contracts. 
WEDNESDAY, JANUARY 29, 1947 





Mar. ° - *33.00 31.00 
Sst hae ar . * *32.00 30.00 
Jely ....... 31.00 31.50 31.00 *31.50 30.00 
DY skates Te _ --- 381.00 28.00 
Oct. 21.25 21.50 21.25 421.50 22.00 
Tk seeees : ae ‘ +20.00 20.00 
Jan. *48.... . +20.50 20.50 
Total sales: 9 contracts. 
THURSDAY, JANUARY 30, 1947 
March ..... 35.00 35.00 35.00 *34.00 33.00 
May . ose *32.75 32.00 
July ° eres ‘ ase *32.50 31.50 
Sept. . . 29.00 29.00 29.00 30.00 30.00 
Ort. . 21.50 21.75 21.50 °22.00 21.50 
Dee. 20.00 =20.00 20.00 *20.00 20.00 
Jan, ‘48... . , 420.50 20.50 
Total sales: 8 contracts 
*Bid. +Asked. 
Cotton- Soy- 
- seed bean 
White, deodorized, summer oil 
_in tank cars, del’d Chicago......... 3414 31 
Yellow, deodorized salad or winter- 
ized oil, in tank cars, del’d Chicago .35 31% 


Soybean oil, in tanks, f.o.b. 
CT Acti cendenddevaealt 25c Jan., Feb. 


Corn oil, in tanks, f.o.b. mills.......... 27%c Jan. 

W soap stocks: 

_Cents per Ib. del’d in tank cars. 

Cottonseed foots, basis 50% T.F.A. 

Midwest and West Coast. seeeeese 8% del’d 
ih ies net caa vcs cd sas de udbieul 844 del'd 
Corn foots, basis 50% T.F.A 

ST EAE Linn onal alivg os uancduapud 8% del’d 
East... EE eG Se 8% del'd 
Soybean foots, basis 505 T.F.A. 

Midwest and West Coast... ....8% del’d 

Ua i . 8% del’d 

Manufacturer to jobber prices, f.0.b. 

Prices f.0.b. Chgo. 
White domestic, vegetable 36@38 
White animal fat Tegan “3eaed0 
Water churned pastry ance ae 
Milk churned pastry... ; ; sae 





NOW 
AVAILABLE 


for your ready 

reference ... 

The 1947 ST. JOHN 
DATA BOOK 


This DATA BOOK has 
complete detailed in- 
formation covering all 
types of food process- 
ing machinery and 
equipment manufac- 
tured by ST. JOHN & 
CO. of Chicago. 


Write for your 
FREE copy at once! 


ST. JOHN & CO. CHICAGO 36, ILL. 





5802 S. DAMEN AVE. 

















NEVER 


.. for 
taste-tempting 
HAM 
FLAVOR 


“The Mon Who Kaows” 


“The Mon You Know” 


FAIL 


Pre-Scasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


H.J. MAYER & SONS CO., INC. 
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HIDES AND SKINS 





Packer hide market turns upward— 
Light stock in strong position—Native 


steers sell cent higher; ex-light natives 

and branded steers move 2c higher 

—Government reported fixing hide 
export quotas. 


Chicago 


PACKER HIDES.—The packer hide 
market this week exhibited definite 
signs of a change of trend, as predicted 
here last week. A half-cent advance has 
been paid on extreme light native steers, 
butt brands and Colorados, up to the 
present writing at late mid-week; ex- 
treme light Texas steers sold up a cent; 
confidential trading on mixed light and 
heavy native steers moved that descrip- 
tion up a full cent. Bulls, which have 
been quiet this week, sold down another 
half-cent at the close of last week. 
Total sales of about 61,000 hides were 
confirmed this week, with 9,500 more 
at the close of last week. 

The market appears to be fairly well 
liquidated and no sizeable holdings of 
hides are reported in original hands. In 
fact, at least one producer is well sold 
up through Feb. before entering that 
month. Light stock of all descriptions 
is sold up closely and in a strong posi- 
tion. Branded steers had been for some 
time the weakest group in the whole list 
but these moved up a half cent. 


Another supporting factor is a re- 
newal of talk regarding the lifting of 
export controls. A group of western 
cattlemen and packers, appearing this 
week before a conference of western 
Senators, Representatives and govern- 
ment officials, complaining of low do- 
mestic prices for hides, were informed 
that the Government is considering 
reestablishing export quotas on hides, 
and that the matter has been under 
consideration for several weeks and a 
decision should be reached in about two 
weeks. 


At the same time there were reports 
in the trade that Holland has already 
permits to purchase some 12,500 hides 
but attempts by traders to confirm this 


in Washington have not been successful. 

One packer sold 1,800 Jan.-Feb, mixed 
light and heavy native steers at mid- 
week at 20c, steady price; however, 
2,000 Jan. mixed light and heavy native 
steers moved quietly later at 2lc, or a 
cent advance. Straight heavy native 
steers were quoted 20c nom. earlier but 
the advance will probably be asked on 
these, although light stock is favored by 
buyers. One packer sold 2,100 Jan. ex- 
treme light native steers early at 22%4c; 
later, 2,500 Jan. extreme light native 
steers sold at 23c. 

One packer sold 1,200 Jan. butt brands 
early this week, another 3,600 Jan., and 
a third 3,500 Dec.-Jan., all at 18%4c, 
steady; at late mid-week, 1,000 Jan.- 
Feb. butt brands sold at 19c, or %c up. 
Early trading in Colorados involved 5,500 
Dec.-Jan. and 3,900 Jan. at 18c, with 
1,000 Jan,-Feb. Colorados going later 
at 18%c. 

At mid-week, one packer sold 1,800 
Texas steers, the heavies going steady 
at 18%c, while lights sold %ec up at 
18%%c; 400 extreme light Texas steers 
moved at the same time at 20c, or a 
cent advance. However, heavy Texas 
steers are quotable now at 19c nom., in 
line with butt brands, and light Texas 
steers will probably be held at the same 
figure. 

Heavy native cows moved early at a 
variety of prices, depending upon dat- 
ing and grubs from the points involved; 
two packers sold 3,000 Chgo. Jan. heavy 
native cows at 19c, steady with last 
week; 4,000 St. Pauls, Jan. take-off, sold 
at 19%c, while 1,800 Chgo. Nov.-Dec. 
heavy native cows sold at 20c, a pre- 
mium for earlier dating. Later, 2,000 
Jan. heavy native cows sold steady at 
19c, and 1,500 more Nov.-Dec. at 20c. 

One packer sold 1,000 Feb, light na- 
tive cows at end of last week at 22c, 
and 9,300 Jan. light cows moved early 
this week also at 22c; light cows are 
well sold up and in a strong position. 


One packer moved 4,500 Dec.-Jan. 
branded cows late last week at 19c, 
steady; 1,200 more Jan. sold this week 
at 19c, while a total of 6,400 Nov.-Dec. 


branded cows sold at 20c, aq Premi 
for earlier take-off. 

At the close of last week, one 
sold 1,050 Dec.-Jan. bulls basis 154, 
for natives and 14%c for branded ball 
or 4c off. 

Inspected slaughter was down 
last week, and further declines ate ip 
sight for this week because of 
weather through the West. The 
estimates inspected cattle kill for 
ended Jan. 25 at 305,000 head, down } 
percent from the 361,000 of p 
week, but more than double the 1 
of same week a year ago. Calf 
ter last week was estimated at j 
head, 11 percent under the 148,000 of 
previous week, but 21: times the 56,00) 
of same week a year ago. 
































Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 


WRITE FOR 
‘ DESCRIPTIVE 
FOLDER 


th 
mr — are small 
and portable. They take 
all physical effort outof 
lifting. They make pos 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon . delivered, 
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vailable: 


Frames E, A, G, B, C, D—110-1-60, 220-1-00, 
220-3-60, 440-3-60—J, K and P 220-3-00@ 


Material Handling Equipment 
Box 910 900 L Street 5. W. 
Cedar Rapids, iowa 
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Sausage 
OLD PLANTATION SEASONINGS 


Are recognized by Quality Sausage Makers as having been the 
Leader for over 23 years, by Blending Flavor into their Products 


Our Salesman will call on request 
EXCLUSIVE SEASONING MANUFACTURERS 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 


Only 
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OUTSIDE SMALL PACKERS.—The 
outside small packer market is quotable 
for the usual run of offerings around 
5 Ib. avge- about 16c, selected, trimmed, 
jor all-weight native steers and cows 
and a cent less for brands; small packer 
hulls sold at 13c for natives and 12c for 
prands.. However, on good light average 
its, 40/46 Ib., 17@17e, selected, is 
reported obtainable. 

pACIFIC COAST.—Trading in a size- 
able way was reported in the Pacific 
Coast market at the end of last week 
basis 15¢ for small packer all-weight 
seers and cows. Early this week, sev- 
eal larger killers sold a total of about 
9,000 Jan. hides at 16c, flat, for steers 
and cows, f.o.b. shipping points. Some 
estimate the total movement involved 
upwards of 100,000 hides. 

COUNTRY HIDES.—Some sales of 
medium weight country hides, 46/48 lb. 
avge,, have been reported this week at 
ide, flat, trimmed, with brands at a cent 
less. Choice light average lots, when 
obtainable, could be sold at least %c 
higher. 

CALF AND KIPSKINS.— Packer 
heavy calfskins sold steady this week, 
while the lights sold steady to 244c per 
lb. higher at a point producing a good 
proportion of lights. One packer sold 
St! Louis Jan. calf, 2,600 heavies 944/15 
lb. at 62%c, and 3,400 lights under 
9% lb. at 574%ec. Another packer sold 
6,000 Jan.-Feb. St. Paul calf, heavies at 
62%c and lights 60c. 

Packer kipskins, Jan. take-off, last 
sold at 334%c for northern natives and 
32c for southerns; over-weights at 32%c 
for northerns and 3lc for southerns; 
branded kips at 29%4c for northerns and 
28e for southerns. 


One packer sold 2,500 regular slunks 


WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week 
Jan. 30, '47 Week 1946 
Hvy. nat. strs. @20n @20n @15% 
Hvy. Tex. strs. @19n @18% @l4i% 
Hvy. butt 
brnd’d strs... @i9 @18% @14% 
Hvy. Col. strs @is% @18 @l4 
Ex-light Tex. 
ere aw @i19 @15 
Brnd'd cows.. @i19 @i9 @l4% 
Hvy. nat. cows. @i9 als @15% 
Lt. nat. cows. . @22 @22 @15% 
Nat. bulls ..... @15% @i6 @12 
Brnd'd bulls... @14% @l5 @ll 
Calfskins . -57%@62% 57%@62% 23% @27 
Kips, nat. ...832 @33% 32 @33% @20 
Kips, brnd’d...28 @29% 28 @29% @17% 
Slunks, reg.... @2.75 @2.75 @1.10 
Slunks, hris... @1.00 @1.00 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts....16 @17% 16%@17% @15 
Brnd'd all wts.15 @16% 15%@16% @l4 
Nat. bulls .... @13 13@13% @1l% 
Brnd’d bulls... @i2 12 @12% @10% 
Calfskins ..... 40 @i6 36 @é4i 2044 @23 
Kips, nat. ....28 @29 28 @29 @18 
Slunks, reg.... @2.50 @2.0 @1.10 
Slunks, hris....90 @1.00 90 @1.00 @5 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat 


COUNTRY HIDES 


Hvy, strs.. 14 @15 144%@15 14%@15 
Hvy. cows.....14 @15 14%@15 14%@15 
Bulls eoeseek4 @IS 14%@15 @ils 
Extremes --14 @15 14%4a@15 @is 
Bulls 10%@11 10%@11 10%@11 
Calfskins . -28 @32 26 @28 16 @1s 
Kipskins .. @24 23 @24 aie 
Horsehides 7.29@8.50 7.25@8.50 6.50@8.00 

All country hides and skins quoted on flat trim 
med basis. 

SHEEPSKINS 

Pkr. shearlgs. .2.15@2.25 @2.25 @2.25 
Dry pelts ..24 @25 24. @5 24 @25 


at late mid-week at $2.75, steady; hair- | 


less slunks are quoted $1.00@1.10. 

Chicago city calfskins 
nominally 40@42c for 8/10 lb. and 
45@46ce for 10/15 lb.; city kips around 
28@29c. Country calfskins are quoted 
28@29e for 8/10 lb. and 30@32c for 
10/15 lb.; country kips around 24c flat. 

SHEEPSKINS.—Not much action has 


are quoted | 


been reported on packer shearlings. | 


Production is currently at a very low 


point and offerings are light but buying | 


interest is not too active. Packer No. 1 
shearlings are quoted $2.15@2.25, with 
some reported sold at inside figure; 
No. 2’s around $1,80, and No. 3’s 90@ 
100 nom. Pickled skins are quoted 
and quoted $16.00@17.00 per doz. packer 


production, with offerings reported at | 


the top figure although 
higher. Packer wool pelts are credited 
as having moved last around $3.85@ 
3.97% per cwt. liveweight basis for in- 
terior Iowa packer Jan. production. 
Couple Iowa packers are scheduled to 
sell pelts next week on bids and around 
$4.00 per cwt. or better is expected to 
be realized, according to traders, for 
Feb. pelts, based on increased wool 
yield. 


Don’t miss the latest meat and sup- 
plies prices in the market section. 


some ask | 


| 
| 
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FRIDAY'S CLOSINGS 


Provisions 


The provision market was somewhat 
unsettled as the week closed with quota- 
tions ranging from mostly steady to 
higher. Light and medium loins were 
up about $2; ribs were firmer and other 
quotations unchanged. Beef demand ap- 
peared a little better and prices were 
well maintained. 


Cottonseed Oil 


Mar., 33.00b, 35.00ax; May, 34.00b, 
34.50ax; July, 33.25b, 34.50ax; Sept., 
29.00b; Oct., 23.50b; Dec., 21.00ax; Jan., 
21.25ax. Active, 24 lots sold. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended January 25, 1947: 


Week Previous Year 
Jan. 25 week ago 
Cured meats, 
pounds . ..18,938,000 23,143,000 7,739,000 
Fresh meats, 
pounds ..... 48,292,000 42,187,000 24,288,000 
Lard, pounds .... 4,846,000 6,008,000 3,673,000 


Watch Classified page for good men. 
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~TIVESTOCK MARKETS sec 20. 





PRODUCTION OF MEAT 
UNDER WEEK EARLIER 


Meat production under federal inspec- 
tion for the week ended January 25 
totaled 359,000,000 lbs., the U. S. De- 
partment of Agriculture reported. This 
was 14 per cent below 420,000,000 lbs. 
produced during the preceding week but 
nearly double the 180,000,000 lbs. re- 
corded for the strike week last year. 

Slaughter of cattle under federal in- 
spection for the week was estimated at 
305,000 head, 16 per cent below 361,000 
reported for a week earlier but more 
than double the 142,000 slaughtered a 
year ago. Beef production was calcu- 
lated at 148,000,000 pounds, compared 
with 175,000,000 for the preceding week 
and 77,000,000 processed a year ago. 

Calf slaughter was estimated at 131,- 
000 head, 11 per cent below 148,000 re- 
ported last week but 214 times the 56,- 
000 slaughtered last year. Output of 
inspected veal for the three weeks under 
comparison was 14,100,000, 15,500,000, 
and 5,100,000 lbs., respectively. 

Hog slaughter was estimated at 1,- 
297,000 head which was 13 per cent be- 
low 1,493,000 head slaughtered during 
the preceding week and more than twice 
the 605,000 recorded for the same week 
in 1946. Estimated production of pork 
was 181,000,000 lbs., compared with 
212,000,000 last week and 92,000,000 in 
the comparative week last year. Lard 
production totaled 49,700,000 lbs., com- 
pared with 55,300,000 last week and 
18,400,000 in the same week last year. 

The number of sheep and lambs 
slaughtered during the week was esti- 
mated at 356,000 head, 13 per cent be- 
low 410,000 recorded for the preceding 
week and more than 2% times the 133,- 
00 reported -for the same period last 
year. Production of inspected lamb and 
mutton in the three weeks amounted to 
15,700,000, 18,000,000, and 6,200,000 Ibs., 
respectively. 
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VALUE OF UNITED STATES DOMESTIC AGRICULTURAL 


EXPORTS: LEND-LEASE, UNRRA, AND OTHER, 
1935-39 AVERAGE, AND 1940-46 





DOLLARS 
(BILLIONS) 
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LF Lend-lease 
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SOURCE OF DATA: DEPARTMENT OF COMMERCE AND OF AR 
1946 DATA FORECAST 



























U. &. DEPARTMENT OF AGRICULTURE 


Exports 


NEG. 46240-« 


COMPARISON OF AGRICULTURAL EXPORTS 


rose sharply during the war 
As a result of price increases the rise in actual quantities was considerably smaller 
than the rise in values. In -1945, and to an even greater extent in 1946, UNRRA 
shipments 


been 


have 


important 
lease shipments from 1942 to 1945. In 1946 the small volume of exports sil 
reported as lend-lease actually 
are chiefly commercial transactions but include small amounts of private relief, 


because of purchases under 


but have not been so large as were 


represents commercial transactions. 


BUREAU OF AGRICULTURAL ECONOMIES 


lend-lease. 


lend- 


Other exports 
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good and C 
120-140 lb 
140-160 Ibs 
160-180 Ibe 
yw-200 Ib 
290-220 Ib 
59-240 Ib 
340-270 Ib 
970-300 Ib 
300-330 It 
330-360 It 








Mediom : 
160-220 1 


sows: 
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90-120 
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STEERS 
700-11 
1100-13 
STEERS 
700-11 











BEEF BELOW LIVE COST 


Meat packers now are selling dressed 
beef at wholesale at about 12 per cent 
less than they pay for the beef on the 
hoof, the American Meat Institute an- 
nounced this week. It added that the 
value of by-products must make up the 
difference. The Institute statement said 
in the following 


that 


it works out 
manner: 

“At $23.70 per cwt. (last week’s aver- 
age price of good grade cattle at Chi- 
cago, as reported by the U. S. Depart- 
ment of Agriculture), a 1,000-lb. steer 


on the hoof. 


is considered.” 


cost $237. But these cattle produced 
only about 580 lbs. of beef, making the 
actual meat cost about 40¢ per pound, 
not including labor costs and all other 
plant expenses. However, the beef from 
these same animals was worth at whole- 
sale 35c per pound (or about $203) 
which was less than the cost of the meat 


“Ordinarily cattle may be obtained at 
prices which enable the meat packer to 
break about even, or make a small profit 
averaging only a fraction of a centa 
pound, when the value of by-products 
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Dayton ,Ohio 


ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY 
Livestock Buying Sewice 











Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 





_| 























La Fayette,Iud. Louisville, Ky. 


Sioux City, lowa 





Omaha,Neb. Cincinnati,Ohio Indianapolis, Ind. 
Nashville, Tenn. 
Montgomery, Ala.’ 
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West Fargo, N.D 


LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn 





Billings, Mont 
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\WESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on January 29, 1947, 
reported by Office of Production & Marketing Administration: 







24.25-24.75 


ions based 

100 Soe) Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
gaRROWS AND GILTS: 

good and Choice 

120-140 Ibs....-- 21 ! $20.00-22.00 $... cee Boose penne Bictins oscars 

140-160 Ibs. . 25 21.50-24.25 R 2 

160-180 Ibs... . 23.25-24.75 

180-200 Ibs... 24.25-24.75 









300-330 Ibs... 








330-360 Ibs. . 

Medium: 

100-220 Ibs. . . 21.00-24.50 

sows: 

Good and Choice: 

270-300 Ibs...... 20 2 

300-330 Ibs.. 2 21 

330-360 Ibs... 21 

360-400 Ibs... 21.7: 

ll Ibs. 20.00-20.25 20.25-21.00 21.50-22.00 20.75-21.00 21.00 only 
0 550 Ibs...... 20.00-20.25 18.75-20.50 21.50-22.00 20.75-21.00 21.00 only 
Medium: 

250-550 Ibs...... 17.50-19.50 18.00-20.50 21.00-21.50 20.50-21.00 20.50-20.75 


PIGS (Sitr.): 
Medium to Choice: 
90-120 Ibs...... 


19.00-22.00 15.50-21.00 





SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 





700- 900 Ibs..... 23.50-26.00 24.00-29.00 -25.00 22.50-26.00 
900-1100 Ibs..... 24.50-27.00 24.00-29.00 27.00 23.50-27.00 

1100-1300 Ibs..... 25.00-28.00 25.00-30.00 -27.00 24.00-27.00 

1300-1500 Ibs..... 25.00-28.00 25.00-30.00 27.00 24.00-27.00 
STEERS, Good: 

700- 900 Ibs.. 21.00-23.50 19.50-24.00 18.50-22.00 19.00-23.00 19.00-24.50 
900-1100 Ibs..... 0-24.50 20.00-24.00 19.00-23.00 20.00-24.00 19.00-24.50 
1100-1300 Ibs..... 21.00-25.00 19.50-23.50 20.00-24.00 19.00-24.00 
1300-1500 Ibs..... 21.00-25.00 20.00-23.50 20.00-24.00 19.00-24.50 








STEERS, Medium: 
700-1100 Ibs....._ 15.50-22. 
1100-1300 Ibs..... 16.50-22.50 


STEERS, Common 





14.00-19.00 
14.00-19.00 


15.00-20.00 
16.00-21.00 


14.50- 
16.00- 


18.50 
19.50 


14.50-20.00 
18.00-20.00 










700-1100 Ibs..... 13.50-15.50 13.00-16.00 12.00-14.00 12.50-14.50 11.50-14.00 
HEIFERS, Choice: 

600- 800 Ibs. 22.00-24.50 23.00-26.00 21.00-24.00 21.00-24.50 22.50-25.00 

800-1000 Ibs..... 22.50-25.00 23.00-26.00 21.00-24.50 21.50-25.50 23.00-25.00 
HEIFERS, Good 

600- 800 Ibs..... 16.50-21.00 18.00-23.00 

800-1000 Ibs... . 17.25-21.50 18.00-23.00 
HEIFERS, Medium 





500- 900 2.50-17.00 12.50-17. 13.50-18.00 


HEIFERS, 



















500- 900 Ibs..... 12.00-14.00 11.50-14.00 11.00-12.50 11.00-12.50 11.00-13.50 
cows: 

tT s@eeseccees 13.75-15.25 13.50-15.00 12.00-14.50 12.50-15.00 12.75-14.50 
Medium 11.75-13.75 11.25-13.50 11.00-12.00 11.25-12.50 11.00-12.75 
Cut & cem...... 9.25-12.00 9.75-11.25 9.50-11.00 9.50-11.25 9.25-11.00 
EIS 8.50- 9.50 8.50- 9.75 8.50- 9.50 8.00- 9.50 8.50- 9.25 
BULLS (Yigs. Excl.), All Weights: 

Beef, good ..... 14.50-15.50 14.50-15.50 14.00-14.50 14.25-14.75 14.00-14.50 
Sausage, good ... 14.50-15.50 14.00-14.50 13.50-14.00 13.50-14.25 14.00-14.50 
Sausage, medium. 12.50-14.50 12.50-14.00 12.00-13.50 11.50-13.50 12.00-14.00 
Sausage, cut. & 

Ss eeccsces 11.00-12.50 10.00-12.50 10.50-12.00 9.75-11.50 10.00-12.00 












VEALERS: 

Good & choice... 23.00-28.00 17.00-27.50 16.00-19.00 
Com. & med..... 10.00-23.00 11.00-19.00 10.50-16.00 
ME Bissasencces 8.00-10.00 8.50-11. 8.50-10.50 
CALVES: 

Good & choice... 16.00-20.00 16.00-18.50 16.00-18.00 
Com. & med..... 10.00-16.00 11.00-16.00 10.50-16.00 
_ | Seeger - 9.00-10.00 8.00-11.00 8.50-10.50 





SLAUGHTER LAMBS AND SHEEP: 
LAMBS: 









Good & choice... 22.25-22.75 22.50-23.50 21.00-22.00 21.75-22.75 

Medinm & good.. 17.50-22.00 17.50-22.50 18.50-20.50 16.00-21.50 

Common ........ 14.00-16.50 14.00-17.00 16.00-18.25 13.50-15.75 

YLG WETHERS 

Medium & SITS & aki saciocigcecttecats. /Sitkle delete Siceram ..° caldera a ea ene 12.00-13.75 

EWES: 

Good & choice... 8.25- 8.75 7.25- 7.75 7.50- 8.25 7.00- 7.50 8.00- 8.75 
on & med.. 7.00- 8.00 6.00- 7.00 6.00- 7.50 5.75- 6.75 6.50- 7.75 


Quotations on wooled stock based on animals of current seasonal market 
Weights and wool growth. Those on shorn stock on animals with No. 1 and 
No, 2 pelts. 

Quotations on slaughter lambs and yeartings of Good and Choice and of 
Medium and Good grades, and on ewes of Good and Choice grades, as combined, 
present lots averaging within the top half of the Good and the top half of the 


ALWAYS SAY 





AGE CASINGS 


Savers SAU 


For the best in natural casings... 
sheep, hog, beef or sewed casings 


SAYER & CO. Inc. 


195 WILSON AVENUE BROOKLYN 21, N.Y. 


CHICAGO OFFICE: Field Building, 135 So. La Salle St., Chicago 
PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 





FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca 





RATH MEATS 


Finer Flavor trom the Land G’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 











ON THE SIOUX CITY MARKET 
ERICKSON & POTTS 


ORDER BUYING Phone: 82440 














Long Distance 518 - 
@ HOGS ON ORDERS 
@ WE SELL STOCK PIGS 
@ NO ORDER TOO SMALL OR TOO LARGE 
@ WE SERVE PACKERS EVERYWHERE 


HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 


Phone - Bridge 6261 














SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JA CKSON 6492-1835 











gredes, respectively. 
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For Sewice aud Dependability 
am) Pa 7-101 31:41 a oe 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA e TELEPHONE: 8-4433 


N HE SIOUX TY MARKET SIN 












WE BUY & SELL 


ALL MEATS 
and PROVISIONS 


FOR EXPORT 


WIRE YOUR OFFERS COLLECT 


ARTHUR HARRIS 


Established 1926 


11 Broadway, New York, 4, N. Y. « BO « 9-3238 
Cable ARTHARRIS Ref: Dun & Bradstreet 








Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











CANNING MACHINERY 
FRUITS- VEGETABLES: FISH-Etrc. 


EHYDR G EC PME 
4 os VG cQu “ 


A.K.ROBINS & CO.INC., BALTIMORE,MD. 


WRITE FOR CATALOGUE 

















Partridge 
PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 























HOWARD © FOR PACKING PLANT >» 












EQUIPMENT .. . 
MACHINES * CANNED FOODS BEFORE AND 
for MECHANICAL AFTER COOKING 
CLEANING H rd Machi mone ke 
& DRYING * tap house Geeting gobiome. it 
. @ Satisfy Federal Inspection. 
@ Write for detailed information. 


HOWARD ENGINEERING & MFG. CO. 


22452 BUCK ST CINCINNATI 14, OHIO 








Superior Packing Co. 


Price Quality Service 








Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended Jan. 25, 1947. 


CATTLE 
Week Cor. 
ended _ Prev. week, 
Jan. 25 week 1946 






Chicago* ..... 23,405 28,581 8,018 
Kansas City... 20,416 24, 9,084 
Omaha® ...... 22,351 26, 2,609 
East St. Louis. 13,398 15,68. 4,447 
St. Joseph..... a 2,985 3,402 
Sioux City.... 11,694 2,693 ae 
Wichita* ..... 3,886 4,332 2,081 
Philadelphia . 3,372 3,837 3,116 
Indianapolis . 2,708 3,133 ee 
New York & 
Jersey City.. 8,470 9,823 


Okla. City*.... 8 








Cincinnati .... 5 

DET sevens i , 

St. Paul.. 5 4 ee 

Milwaukee 4,485 326 
Total ......149,045 191,615 53,405 
*Cattle and calves. 

HOGS 

Chicago ......106,789 12 

Kansas City... 57,017 

ae 63,102 


East St. Louis 78,079 81,406 
St. Joseph..... ose 42,008 
Sioux City. 
Wichita .... 
Philadelphia 
Indianapolis 
New York & 

Jersey City.. 34,168 49,940 34,511 


19,197 


1,419 
13,196 








Okla. City..... 13,541 15,449 13,970 
Cincinnati .... 14,095 15,502 19,382 
RUE sicecsc 17,639 17,414 1.210 
St. Paul ...... 36,678 43,697 in 
Milwaukee .. 4,490 5.881 

Total ....020,894 660,281 173,53. 






‘Includes National Stock Yards, E 
St. Louis, Ill., and St. Louis, Mo. 


Chicagot case 
Kansas City... 
Omaha ..... - 2 
East St. Louis. 
St. Joseph..... 
Sioux City... 
Wiebita ...... 
Philadelphia . 
Indianapolis .. 
New York & 
Jersey City.. 
Okla. City..... 
Cincinnati 
Denver . 
St. Paul. 
Milwaukee 





BOM sciscis 156,720 223,516 42.958 
*Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, January 28, 1947: 


CATTLE: 
Steers, gd.............$24.00@26.00 
ee, SN, sciccseses 2.00@ 13.50 
Ce, GOEE. ..c dccccc .. 11.00@12.00 
Cows, can. & cut... . 8.00@10.50 
CE. 6aneedanas -+++ 13.00@16.00 


CALVES: 


Vealers, gd. to ch... .$26.00@29.00 

Vealers, med. to com.. 20.00@25.00 

Calves, gd. to ch.. - 16.00@19.00 

Gere, Ge scccocsss 9.00@ 13.00 
HOGS 

a Serer rt er 


LAMBS 


oe err -erttTY, 


Receipts of salable live- 
steck at Jersey City and 41st 
St., New York Market for 
week ended January 25, 1947: 

Cattle Calves Hogs* Sheep 
Salable .... 680 1,125 413 206 
Total (incl. 
directs) ..4,609 7,669 16,002 35,956 
Previous week 
Salable .. 716 1,516 311 105 
Total (incl. 
directs .6,535 11,723 23,943 51,12s 
*Including hogs at 31st street. 










CORN BELT Dine; 
TRADING 


Re eriiarketing Adminiseggam ‘ 

Des Moines, Ia., Jan. 3 
At the 10 concentration yan, 
and 11 packing Plants id 
lowa and Minnesota, 
prices were steady to 
higher. 


Hogs, good to choice 


160-180 Ib. .... — 

SS 

240-330 Ib. ... ee 

330-360 Ib. ... ... B 
Sows 

270-330 Ib ve -$2 G2 

400-550 Ib. .... u 1 


- 20.7562 

Receipts of hogs at Con 
Belt markets for the wet 
ended Jan. 30, were as fo. 
lows: 


Jan. ‘ 
Jan. 
Jan. 
Jan. 
Jan. 
Jan 








RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar. 
kets for the week ending Jan. 
uary 25, were reported to be 
as follows: 


AT 20 MARKETS, 





WEEK 

ENDED Cattle Hogs Sheep 
Jan. 25.....275,000 484,000 21796 
Jan. 18... 605,000 257,000 
1946 302,000 94.0% 
SE i ach mie pal 412.000 328.000 
1944 ..... 


859,000 204.00 
AT 11 MARKETS, 


WEEK ENDED Hogs 
Jan. 25 oat ae 397,000 
Jan. 18 . : 496,00 
1946 ... on aseia - + M8 
Pe eacenes aa ace : .. SL 
| Tere ee RO 
AT 7 MARKETS, 

WEEK 

ENDED Cattle Hogs Sheep 
Jan. 25. 192,000 338,000 165,000 
Jan. 18.....241,000 444,000 191,00 
1946 : 110,000 212,000 52,00 
1945 ..++~-188,000 294,000 256,000 
1944. 186,000 644,000 203,00 


CHICAGO HIDE 
MOVEMENT 


Receipts of hides at Chi- 
cago for week ended Janu- 
ary 25, 1947, were 8,473,000 
Ibs.; previous week 5,799,000 
Ibs.; for the corresponding 
week last year 6,401,000 Ibs. 

Shipments of hides from 
Chicago for the week ended 
January 25, 1947, were 4,490, 
000 Ibs.; previous week, 4- 
963,000 Ibs.; same week last 
year, 3,444,000 lbs. 





Watch Classified page for 
good men. 


The National Provisioner—February 1, 1947 





P 
PU 


purchases 
at principal 
ik Saturda 
seported to 
TSIONER: 


Total: 23 
42,987 hogs 


Armour 
Cadaby 
swift 
Wilson 
campbell 
U.s.P 
others 


Total 


Armour 
Cadahy 
swift 
Wilson 
Independe’ 
Others 
Live Stoc! 
Cattle a 
er Omaha 
child, 326 
Merchant: 
Total: 


2,229 ho; 


Armour 
Swift 
Hunter 
Krey .. 
Heil .... 
Laclede 
Sieloff . 
Others 
Shippers 


Total 


Cudaby 
Armour 
Swift 
Others . 
Shippers 


Total 


Swift 
Armour 
Others 


Total 
Not i 
and 1,3 


Cudahy 
Gugger 
heim 
Dunn- 
Oster 
Dold .. 
Sunflov 
Others 


Tota 


Armou 
Wilson 
Others 


Tots 


direct 


Gall’s 
Kahn 
Lorey 
Meyer 
Sehla 
Sehro 
Natio 
Other 

Tot 

No 

bogs 


The 








FORT WORTH 
Cattle Calves Hogs Sheep 


PURCHASES Swift... "oer Lia? Sor S380 





PACKERS’ 
























RECT eee g ee 
| 
f li tock by packers Btne 
rhases of livestoc y packers Bonnet... 279 12 447 
Oduetiog Puraeipal centers for the week end- _ peer 110 Qe aa 
tom, io Saturday. Jenner? on Rg Rosenthal 312 19 eae is 
THE NA NAL PRO- > —  <cee 
ee Bete Total ... 2,906 2,882 6,119 7,088 ORIGINAL PHILADELPHIA SCRAPPLE 
_ ICAGO 
on CH “” of: pee 
ae armour, 4,492 hogs; Swift, 2,557 DENVER Glorified HAMS e BACON bd LARD 
a Wilson. 4.499 hogs; Western, Cattle Calves Hogs Sheep 
ta, bor ~~ a bane, 4,514 hogs; Shippers, Armour ... 134 5,129 6,086 D E L | C AT E S S E N 
to Gj fy 6257 hors; Others. 20,613 hogs. Swift ..... 173 6,113 5,198 
Total: 23,405 cattle; 3,513 calves; Cudahy ... 66 3,176 1,493 
e987 hogs; 8,215 sheep. Others - 215 1,908 1,694 PACKERS = PORK = BEEF 
KANSAS CITY Total ... 6,574 587 16,326 14,466 
L. Cattle Calves Hogs Sheep e 
ee ee ite Gate John J. Felin & Co 
' ps on 952 1455 6.166 Cattle Calves Hogs Sheep ry e@ 
. oeift oo a 1,293 8,571 6,789 Armour ... 3,209 2,943 13,867 2,033 
Sion ... 2 1,150 1,117 1,774 Bartusch . 780... non : INCORPORATED 
gmpbell . 1,106 ‘ eae eee Cudahy ... 1,150 2,904 
ae cab. ... 8% 3 Rifkin .... "683 "175 4142-60 Germantown Ave. 
, ui oe 5.909 2 2,057 Superior .. 1,432 ae «ae nae 
od 2,057 Superior .. 1482 ess sii g.shs PHILADELPHIA 40, PENNA. 
at Com Total ...20,866 4,831 14,439 28,383 Others... 2,639 1,776 1,414 
e Wek OMAHA Total ...15,971 14,416 40,189 10,913 
Cattle & 
wt A ope snap «TOTAL PACKER Puxcmaszs =| | WILLIAM J. KAUFMAN 
Armour . 4,886 = 7,350 2.438 ended Prev. week, SLAUGHTERERS 
me Codaby vee Me 3,947 + een Jan.25 week 1946 OF QUALITY B F e LAMB ial VE L 
SURE ..---+- See ", Cattle ......133,625 201,519 58,110 
6.5 Wilson ... 3,797 Fie ides 231'029 286°607 101'503 Straight or oe eer ap b C. L. to a and retailers by 
5am [Independent Ser | ED awriace 105,823 161,130 38,037 eohigeeeied ck, any amount, reasonable ra 
54 | ee = 1 +. Ki lamb, veal, or beef on request. Custom slaughtering on re- 
2.0 Live Stock . 53 271 see quest. Overnight very to New York, Boston, Philadelphia. 
= Cattle ant eoivee ag Ed = U. S. GOVERNMENT INSPECTION 
Omaha, ; Hoffman, 58; Roths- a 
wild, 326; Roth, 107; Kingan, 1,226; PLANT & OFFICE: Rochester, N.Y. Address all mail to P. O. Box 305 
' 








Merchants, 47. 


: 20,905 cattle 1 calves; 
gan tess a 16.850 —— _ CHICAGO LIVESTOCK 


sheet 








Supplies of livestock at the Chicago 
E. ST. LOUIS Union Stockyards for current and WANTED 


H Cattle Calves Hogs Sheep ‘omparative periods: ete ae . 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 




































‘ 2.996 1.806 7,451 3,632 } 
a 5.250 2.297 7,018 2,069 : RECEIPTS ° | 
a zoo 300 ey Hines ae ne FRANK R. JACKLE 
1g J Krey .... . see . 24... 1,838 434 10,491 1,173 
‘an- Heil ..... 5 tee q ~ 500 100 3,500 1,600 
i to be Laclede sie > eee 27...10,513 1,164 11,374 Broker 
Sie wees ‘ ens 7,959 1,166 18,303 
Others |... _ ia 49s "" 8'747 "922 14'923 58 405 Lexington Ave. New York 17, N. Y- 
Shippers . . 2.924 _ 856 . 8,500 400 7,000 2.800 
Total ... 7,598 3,062 17,683 1,354 so far. .30,719 51,600 20.955 
Wk. . 36,865 3 23,032 
ten s10Ux orry tots <- aha9 3.905 siei7 30-501 | | Make up to 15% MORE PROFIT on HOG CASINGS! 
217,000 me ahe 1945 .....37,424 58,657 33,932 bd sd . 
257/00) Cattle Calves Hogs Sheep 
f . : =” eg *Including 401 cattle, 550 calves, 5 ° 
am pan ae = Seas ye — hogs and 3,079 sheep direct to Sell Them at Higher Export Prices—to 
Owift ..... 4 3 43 6,141 3,305 packers. | 
he BB rie SHIPMENTS | THE FOWLER CASING CO. LTD. 
— — . Cattle Calves Hogs Sheep 8 Middle Street, West Smithfield 
Hogs Total 20.416 176 37,317 10,425 Jan. 24... 1,328 obs 1,525 1,137 
5 op, sean ; 100 aa LONDON, E. C. 1, ENGLAND (Cables: Effseaco, London) 
d . aba 56E 50 
by oa 
17 Cattle Calves Hogs Sheep = ons . on FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 
718,000 Swift ..... 3 j 





640 525 4,968 11,422 
937 483 4,409 : 
173 316 2,126 


100 =61,000 1,000 


: so far. .11,234 415 4,311 5,687 
Total i _ Wk. ago. .13,106 366 4,732 7,624 
Sheep otal ...10,750 


1,324 11,503 15,380 1946 .....16,649 1,195 12'560 6,560 4 b 
165,000 Not including 68 cattle, 13,807 hogs SGP ceva 17,415 324 8,627 7,099 | A e 
191,000 and 1,339 sheep bought direct | 


ry JANUARY RECEIPTS ll B 
256 0 WICHITA 1947 se | ran 










Armour 
Others 


























Cattle Calves Hogs Sheep Cattle .......... 191,288 172,122 
Codahy ... 1,631 795 2,368 4,770 {alves ........-. a lke Hams—Bacon—Sausages—Lard—Scrapple 
Guggen- saeecee ce ken 54, 
ia See eS: -. 106,981 141,296 F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 
ie o 2 ane JANUARY SHIPMENTS 
Dold ...... 5 2aR¢ , 7 5 
E Sunflower. "31 ; ; 98 ° ‘ ; 1947 1946 
Others .... 2,737 a 615 188 Cattle .......... 45,700 100,594 
; nsaeete decency wh edicts 46,152 86,684 
Ch Total ... 5,169 795 3,394 4,958 ae 41,951 44,041 
Chi HUNTER PACKING COMPANY 
J OKLAHOMA CITY CHICAGO HOG PURCHASES 


73.000 Cattle Calves Hogs Sheep Supplies of hogs purchased by Chi- EAST ST. LOUIS, ILLINOIS 
’ 


Armour 963 573 (1.551 987 cago packers and shippers week ended 


99,000 Wilson |... 779 1,524 1.864 ‘Thursday, Jan. 30, 1047: BEEF ¥ VEAL ° PORK ° LAMB 














ndi Others .... 315 89 ae Week ended Prev. 
Me we te Gk ce | an.30” week | | HUNTERIZED SMOKED AND CANNED HAM 
. ee SNe —s OF om Packers’ purch.... .33,705 38,860 
f ae painting 256 cattle, 4 calves, Shippers’ purch..... 6,336 7,088 
Tom , hogs and 1,968 sheep bought T 40.041 ‘a “A Meg 
ended . WOE wocvescéces 40,041 45,948 ‘” Ba) 





: last Kahn’s ... 298 ... 3,432 
ane 3,4 


“190- CINCINNATI William G. Joyce 2”) 
4 4 Cattle Calves Hogs Sheep Boston, Mass, _— 
J Gall’s .... . ‘< vr 226 \ - 
403: F. C. Rogers Co. @ 








Meer.) PACIFIC COAST LIVESTOCK Philadelphia N } 
Schlachter. 166 5 ; ‘ ‘ 

sarah " "te “Lagi 1] Reeeipts for five days ended ¥ aa 
=... 1,869 819 «65000 ys AM. 25: s 











aeameiied  autiie PE. » - Ss a 
_-— ae cae Cattle Calves Hogs Sheep 


20 « - 
. = Los Angeles...7,304 2,408 1,976 163 
e for Not including 3,533 cattle and 3.855 San Francisco..1,050 55 850 1,975 





hogs bought direct. Portland ..... 2435 310 1,490 1,285 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U.S. Department of Agriculture, Production and Marketing 


Administration) 


WESTERN DRESSED MEATS 
New York 


STEERS, carcass Week ending Jan. 25, 
Week previous 


Same week year ago......... 
Week ending Jan. 25, 

Week previous 
Same week year ago......... 


COWS, carcass 


Week ending Jan. 25, 
Week previous 
Same week year ago......... 
Week ending Jan. 25 

Week previous 
Same week year ago......... 
Week ending Jan. 25, 

Week previous 
Same week year ago......... 
Week ending Jan. 25, 

Week previous 
Same week year ago......... 
Week ending Jan. 25, 
Week previous 
Same week year ago......... 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs. 


REEF CUTS, Ibs. Week ending Jan. * 
Week previous 


Same week year ago......... 


LOCAL SLAUGHTERS 
CATTLE, head Week ending Jan. 25, 
Week previous 
Same week year ago......... 


Week ending Jan. 25, 
Week previous 
Same week year ago......... 


CALVES, head 
HOGS. head Week ending Jan. 25, 
Week previous 
Same week year ago......... 
Week ending Jan. 25, 

Week previous 
Same week year ago......... 


SHEEP, head 


Country dressed product at New York totaled 4,485 veal, 10 hogs and 107 
5 hogs and 82 lambs in addition to that 


lambs. Previous week 6,334 veal, 
shown above. 


. 8,777,556 
2,293,023 


1,333,072 


Phila. Boston 
12,987 2,276 1,867 
2,184 2,446 1,733 
5,271 1,177 142 
4,771 3,952 2,856 
4,091 4,176 2,682 
2,592 1,654 349 
383 29 
109 6 
366 11 
19,219 978 
16,273 1,392 
11,385 173 
61,715 10,402 
5 8,602 


NORTH ATLANTIC 
New 


NORTH CENTRAL 
Cincinnati, Cleveland, 
Chicago, Elburn 


St. 
Sioux City 
Omaha 
Kansas City 
Iowa & So. 
SOUTHEAST* 





5,105 
1,490 
1,135 
1,175 
1,132,781 
792,051 
216,246 


ROCKY MOUNTAIN® 
PACIFIC’ 
Total 
Total 


1,862 
1,911 


. last 
208,012 
380,399 
98,546 


‘Includes St. 
Green Bay, Wis. 
137.135 and St. Louis, Mo. 
ot, ) 
46,935 


,122 


Austin, Minn. 
Fla., 


York, Newark, Jersey City.... 
Baltimore, Philadelphia 


St. Paul-Wis. Group’. . 
Louis Area?....... 


Minn.*.... 


SOUTH CENTRAL WEST*........... 


Total last year........ 


WEEKLY INSPECTED SLAUGHTER q 


Inspected slaughter of livestock at 32 centers for the 
ended January 25 declined from the high level of gy 
earlier. However, all totals were sharply over those Of ayer 
earlier when much of the industry was paralyzed 
packinghouse workers strike. Slaughter totals 
strike were at record low levels. 


because 
during ty 


Cattle Calves 


10,832 


8,470 
5 


Indianapolis. . 14,353 


28,577 


4.487 
3,737 
10,826 
595 
4,534 


97,829 
110,151 
699 


0000nesenens 28, 
Paul, 8. St. Paul and Newport, Minn 
*Includes St. Louis National Stocky: 
*%Includes Cedar Rapids, 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and A 
‘Includes Birmingham, Dothan, Montgomery, Ala., 
and Albany, Atlanta, Columbus, 


Des Moines 





Moultrie, Thomasville, 


‘Includes 8S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft, 


Texas. 


*Ineludes Denver, Colo., Ogden and Salt Lake City, Utah. 


Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif 


8,470 Note: 
9,792 


10,449 
10,832 


3,837 
3,114 Lambs 83.9. 


Packing plants included in above tabulations slaughtered 
mately the following percentages of total slaughter under Federal Meat . 
tion during: December 1946—Cattle 77.3, Calves 74.7, Hogs 76.8, Sheep ay 





1,964 
1.630 


12,492 

3,848 
34,168 
49,949 
34,511 
44,685 
57,454 
14,411 


13,801 
13,196 
3,167 
4,445 
Week ended Jan. 


Last week 
Last year 


SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production anj 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tit. 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla. 


Cattle Calves 
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EQUIPMENT WANTED 


BUSINESS OPPORTUNITIES 


PLANTS FOR SALE 





WANTED: Head cheese cutter, Alton or Luer 
Manafacturing Company make preferred by our 
customer. If you have one in good condition, or 
one that is repairable, either with or without 
motor, we will pay a top price for it. Dohm & 
Nelke, Inc., 4748 W. Florissant Ave., St. Louis 
15. Mo. 


WANTED: Lightning cutter. W-391, THE NA- 


TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


MISCELLANEOUS 











Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P. O. Box 6669 Los Angeles 22, Calif. 


WANTED 

OF FRESH OR FROZEN BONELESS BEEF 

INSIDES, OUTSIDES AND KNUCKLES— 
BOX PACKED 

Write, wire or phone offerings to 

PLEASANT VALLEY PACKING COMPANY 

588 Broadway Schenectady 5, New York 
Phone 4-3181-2-3-4-5 





CAR 





BOOK FOR SALE: Prepared under title ‘50 
YEARS OF MY LIFE MANUFACTURING SAU- 
SAGE”’ by a well known packing house expert. 
Containing many practical pointers on making bet- 
ter uniform sausage, curing and smoking good 
hams, bacon. Instructions on vein pumping pork, 
beef and poultry. Helpful sanitary methods, over 
500 workable easy to understand tested formulas. 
Before publication and on account of my advanced 
age I will sell part or all of my copyrights to 
experienced interested meat specialty man, or con- 
cern. I invite investigation. If interested write 
to Box FS-415, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


ATTENTION: FOOD PRODUCTS MANUFACTUR- 
ERS: Have you been wanting to expand or estab- 
lish a Kansas City branch? Here is your oppor- 
tunity to obtain a fully equipped plant with mod- 
ern machinery ready for immediate occupancy. 
Two story brick building, located near downtown 
and wholesale districts not yet congested; approx- 
imately 7,000 sq. ft. of floor space plus additional 
space in full basement and loft. Good loading 
dock; new steam heating plant; all new plumbing, 
sewer outlets, and electrical wiring. Property in- 
cludes large vacant lot suitable for further plant 
expansion or parking facilities. Price plant and 
real estate, $20,000; half cash, balance like rent. 
Industrial equipment includes new 100 H.P. steam 
boiler, new 60 gallon self contained steam jacketed 
kettle, another steam jacketed kettle, steam chef, 
new 10x12x9 cooler, fully equipped, laminated ma- 
ple work tables, and many other scarce items. 
Equipment can be bought at a discount with sale 
of property or individually, item by item. Contact 
Virgel Guthery, Tillie’s Pantry, 608 Cherry Street, 
Kansas City, Missouri, Phone Victor 9284. 





FOR SALE: In Oak Park, Illinois: Exceptionally 
well constructed brick building comprising approx- 
imately 12,000 square feet, suitable for pressed 
meat or frozen products. Contains three freezing 
rooms 12x35, 12x35, 25x34. Large office space, 
drive in space for trucks: balance of space for 
processing. Priced at $79,000. Mr. Gaspers, H. E. 
mm Son, 5 West Madison Street, Oak 
ark, . 





ESTABLISHED meat concern catering to hotels, 
restaurants and institutions, would like to handle 
exclusively in this territory a quality brand of 
meats and meat products. For further information 
_- Asin Market, 164 State Street, Rochester 4, 
| ee + 





WORKING PARTNER WANTED: Or will sell, 
small wholesale provision house manufacturing 
strictly Italian products. Located in metropolitan 
New York area. Good business opportunity. FS-413, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 





For Sale 


MEAT PACKING PLANTS in two of the 
tribution areas in the middle west. The 
Packing Company at Joplin, Missouri, 
a and the Hutchinson Packing 
under state inspection with federal 
at Hutchinson, Kansas. These plants 
concerns and fully equipped for cattle 
slaughtering. Wonderful opportunity for 
packer, canners, or anyone desiring to get 
packing business. Shown by appointment. 
recognized with interested clients. Write or 


RANDOLPH PROPERTIES 
911 Midland Building Kansas City, Missouri 


are 





FOR SALE: Good going sausage business. 
equipment in good shape. Good new cement Bleck 
building, in good location midway between Seattk 
and Portland. Large territory to draw from. Tw 
trucks included in the business. Unable te ar 
for business due to ill health. Priced to ey 
terms. FS-414, THE NATIONAL PROVISH q 
407 S. Dearborn St., Chicago 5, Ill. 





FOR SALE: Provision company manufacturing 
frankfurters, bolognas, smoked meats, ete. Going 
concern, four trucks covering fifty mile radin. 
Fully equipped. Price, $7 00 inel build 
ings and equipment. Blany Agency, First 
Street, Newburgh, New York. 





FOR LEASE OR SALB: Small well equipped =& 
sage manufacturing plant located in 
Florida, in city of 76,000 population. Bxeellest 
opportunity for the right party. For details write 
P.O. Box 1212, Pensacola, Fla 





FOR SALE: Small plant in industrial city of wet 
Georgia equipped for cattle and hog sla 
sausage kitchen, rendering. City inspection. a 
to W-401, THE NATIONAL PROVISIONER, 
S. Dearborn St., Chicago 5, Ill. 
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—CLASSIFIED ADVERTISING— 


aris sped et deleted” specie rte? einem 
s$'00, edditicecl words 10¢ each, Count address 


or box number as 8 words. Headline 7 5¢ 
vertisements 


75: perl. Diaployed 7.50 pesto 
imidinet=e. 


om 
discovat for 3 


— ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





"POSITION WANTED 


HELP WANTED 





aders! Attention! 
practica expert available limited time. 
at Mcerrect sausage production, guarantee 
Oech etitive sausage. 27 years’ actual experience, 
iependent, no company involved. Wm. F. Ha- 
peister, 1 1600 Columbus Ave., Bay City, Michigan. 
6556. 


Phone 


ane ™ 
G EXECUTIVE: With practical 
wat Pacer al operations. Can manage sales, 
meting, livestock buying, plant. Have a proven 
meord of 25 years. Chicago location. Available 
w-408, THE NATIONAL PROVISIONER, 
wD Dearborn St., Chicago 5, Ill. 


i 
ANTED: Butcher with 20 years’ ex- 
roar throughout beef, veal — depart- 
1 f running plant. ng to go 
nents, capable 95, THE NATIONAL  PROVI- 
Chicago 5, Ill. 








aywhere. T 
SIONER, 407 8. Dearborn St., 





posITION WANTED: Experienced beef depart- 
pent executive, also cuts, sales, distribution. 
Trailable March 15th. W-408, THE NATIONAL 
spOVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


HELP WANTED 








SALESMEN WANTED 
FOR THE FOLLOWING AREAS 
Chicago and Vicinity 
South West 
Pacific Coast 
TO SELL CLOTH WAPPERS TO 
PACKINGHOUSES, 
PORK PROCESSORS, etc. 
W-409, The National Provisioner 
407 S. Dearborn St., Chicago 5, Ill. 





New York Manufacturer 
Wants Spice Salesmen 


One for Ohio, Michigan, Indiana territory; 
for Pennsylvania, New York, West Virginia, Mary- 
land, Washington, D.C., territory. Territory now 
producing sales to offset $200.00 weekly drawing 
account. Gas and oil supplied at our expense. 
Must have car and following. Answer Fig F full 
details, age, experience, etc. Reply to Bo 

THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 


Practical Plant Supt. Wanted 


Man able to take charge of processing and produc- 
tion in rendering plant. Must have mechanical 
ability to operate and keep in good repair cookers, 
expeller, pumps, boilers, etc. First class engineer's 
license required or must be able to obtain same. 
Must be able to handle plant personnel. Wonderful 
opportunity for the right party. State age, qualifi- 
cations, salary expected and experience. W-405, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
8t., Chicago 5, Ill. 


one 








PRACTICAL PLANT superintendent wanted. Ex- 

perienced in slaughtering, cutting, boning, sausage 

manufacturing, edible and inedible operations. 

State age, _ —- and family status. Op- 

portunity he who can qualify. W-352, 

owe NATIONAL PROVISIONER, 407 S. Dearborn 
8t., Chicago 5, Ill. 


SALESMAN: Carloads mostly beef, in New York 
city, to sell wholesale beef trade 14th Street, 
Westchester ——_ etc. Must J experienced 
and acquainted with trade. Good salary right man. 
W407, THE NATIONAL PROVISIONER, 407 8. 
Dearborn S8t., Chicago 5, Ill 


SAUSAGE FOREMAN: With experience in pro- 
ducing the finest kind of sausage and meat spe- 
cialties. Must be able to handle help = 

duction, for independent plant located in 

Arizona, Address replies to Box 410, THE NA- 
TIONAL PROV ISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 








HELP WANTED: Working sausage maker for one 
of the most completely modern small packing 
plants in Western Pennsylvania. Give persona 

history ae ons employment. experience and 
salary expected THE NATIONAL PROVI- 
SIONER, 407 S. nm. St., Chicago 5, Ill. 





WANTED: First class sausage makers for me- 
dium sized plants, one for Nebraska and one for 
Michigan. Both good paying jobs for the right 
men. Please apply with references to 
Casing Company, 941 West 37th St., 


the ‘in 
Chicago 9, 
Illinois. 





WOOL PULLERY superintendent wanted. Thor- 
oughly experienced wool pullery superintendent or 
assistant superintendent for a large mid-western 
wool pullery, with full knowledge of all opera- 
tions. W-379, THE NATIONAL PROVISIONER, 
407 S. Dearborn 8t., Chicago 5, Ill. 





WANTED: A very capable sales manager. One 
who has knowledge of product and lots of drive 
and enthusiasm. Plant located in the south. An 
attractive proposition to the right man. W-397, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 





HOG KILL AND CUT FOREMAN wanted for De- 
troit area. Wanted at once. Reply confidential. 
W-354, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


EQUIPMENT FOR SALE 








> 

Meat Packers—Attention 
FOR SALE: 1-Oppenheimer fatback skinner; 2- 
stainless steel 1400 = jacketed, agitated, kettles; 
3-stainless steel jacketed 40-gal. kettles; 1-50 gal., 
2-60 gal., 1-80 gal. aluminum jacketed kettles; 
70-aluminum and stainless steel 30 gal. jacketed 
kettles; 2-Allbright-Nell 4x9 lard rolls: 1-Brecht 

. meat mixer; 1-Hottmann #4 cutter and 

Send us your inquiries. 

HAT HAVE YOU FOR SALE? 
Consolidated Products Co. Inc., 14-19 Park Row 
New York City, N.Y. 


FOR SALE 


We have for immediate delivery, subject to being 

sold and our confirmation: 

169,000 cans—size 404x312. 

126,000 By waxed cartons (size erent). 
EADY FOODS — co. 


H. O. Ka 
500 N. Dearborn St., 





ise 
Chicago 10, IM. 





FOR Oars: Iron smoke house. 48 wide, 48 depth. 
8 ft. _—. Gas unit. $125.00. Calvert, wy vt 
skinner, heavy duty belt and clutch, 4% H.P. A.C. 
motor, slightly used, good condition. Communicate 
with age Isecovitz, 549 Communipaw Ave., Jer- 
sey City, N. J. 





FOR SALE: hae model # 150 U.S. Slicing ma- 

chines just rebuilt. Price $650.00 each. FS-412, 

| pe NATIONAL PROVISIONER, 407 S. Dearborn 
, Chicago 5, Ill. 











DESIGNER, machine. Preferably experienced in 
packing house machinery equipment. Good salary. 
excellent working conditions. Cafeteria on prem- 

- Air conditioned offices. State experience 
and qualifications. The Globe Company, 4000 S. 
careten Ave., Chicago 9, Ill. Phone Boulevard 





WANTED: Experienced hotel and restaurant sales 
Manager. Must have practical knowledge of all 
ses, be capable of organizing and oa. the 
department. Location: Ohio. W-398, THE 
Smal PROV ISIONER, 407 8S. A ly St., 





WANTED: Man under 40 to manage canned meat 
te mn of large federally inspected cannery. Must 
ve production and sales cugetioate. Salary $6,000 
wae, ee percentage of net of department. 
NATIONAL PROVISIONER, 407 8. 

Tk, Zarborn St., Chicago 6, Ill. 





Disp of space-wasting unused 
equipment, turn it into cash! Hun- 
dreds of others have found a ready 
market in this section. You can too! 
Simply list the items you wish to 
dispose of. These columns will do 
the rest. 


GET — ACTION — USE 
NATIONAL PROVISIONER 
**‘ Classifieds’’ 














FOR” ADDITIONAL CLASSIFIED ADS SEE PAGE 56 OPPOSITE 
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WATCH THIS COLUMN 
FOR WEEKLY SPECIALS 


Barliant and Co. list below _ 3 of their current 


an rings, for sale, 
available “tor prompt shipment unless otherwise 
stated, at prices quoted F.O.B. shipping points. 
subject te prior sale 


Write for Our Weekly Bulletins. 





Sausage Equipment 

1—ROTO-CUT, size 42x18, with motors, 
very little used 

2—SAUSAGE STUFFERS, Globe #275, 
500 cap., complete with cocks, each. . 

1—GRINDER, #56 Enterprise, motor drive 

with motor, recondition 

GRINDERS, NEW, 3 HP, 3 phase, silent 
chain drive, on pedestal, #32 head, 
large alum. tray, per hour 

1—SAUSAGE COOK TANK, 9’x40"x3’, 
compartment, 1%” outlet bottom oath 
compartment 

2—MIXERS, 


slide bottom, V 
motor drive, 


300+ , reconditioned. . 
with motor, each 
1—MIXER, 200% 


Rendering & Lard Equipment 
1—COOKER, Dry rendering, internal pres- 
sure, French Oil, 5x10, 20 HP motor, 

excellent condition 53) 
1—COOKER, Anco, 0, 20 HP motor, 

bolted head, suitable internal press.... 27 
1—COOKER, 4x10 dry rendering, 
1986, red poe. 15 HP motor, built 

1 


HP motor & drive, suitable internal 
pressure, standard drive, each 
10—KETTLES, , 100 gal., 
2/3 jacketed, 100% WP, each 
4—KETTLES, 100 gal., stainless 2/3 jack- 
402, with hinged cover, recon- 
ditioned, each 
1—KETTLE, 8.J., lard rendering, 5’ dia., 
3’ deep, all complete pulley drive 
agitator, | condition 
a 43”x28” deep, 


agita 
1 HYDRAULIC PRESS, 1130 ton, French, 
with pump, little used, excel. cond.. 


Scales 
8—SCALES, Kron, stat. plat., 1000% cap., 
500x% dial, 100x% tare, 400x100 cap. 
beam, 30x30 platform, each 
2—SCALES, Kron, plat., @00x% dial, 
30 plat., Bristol Recording Device, auto- 
matic ‘—— weight, each 
oe low-head, 


5000x d 
1—SCALE, low-head, portable, 
15002 cap., 1000x1 dial, 250x1_ tare, 
250x50 cap. ‘beam, 24x28 platform 
1—SCALE, Toledo, 31-0861 bench, 
cap., 30x1/10 dial, 16x18 platform 
1—SCALB, Toledo, 31-0851 bench, 
=. 125x% dial, 50x% tare, 
beam, 16x18 platform 
1—SCALE. Toledo 31-1821 portable count., 
-- >= 125x% dial, 100x% tare, 
200x50 beam, 21x29 ie oe 
1—SCALE, “Toledo 31-0851, 1152 ca 
1 oz. dial, 10x1 oz. tare, 
beam, 16x18 
1—SCALE, Toledo 8821, port. count., 
cap., 1000x1 dial, xl tare, 
cap. beam, 30x30 platform 
2—SCALES, Fairbanks, bench. 400% cap.. 
50x% tare, 100x25 cap. beam, 21x28 
platform, each 


. 6500.00 


Miscellaneous 

1—BELLY ROLLER, Anco, complete with 
motor and steel flights 

2—SAWS, Kleen-Kut, model 1015-8, new 
cond., used less than a month, each.... 

1—BAKE OVEN, Hubbard gas fired, re- 
volving, 6 trays, St thamall with motor, 
—— condit 

1—BAKE OVEN, aie 60 loaf cap., 
—~ Ay with motor 

1—BOILER, Catton, 45 HP, oil fired, type, 
without burner, horiz. 

1—LABELER, Burt adjustable. 
driven, with glue pot, for #1 to # 
cans, will be reconditioned and guar... 


SPECIAL CLOSE-OUT SALE 
NEW Cast Aluminum 
HAM AND LOAF MOLDS 
write for details 
Telephone, Wire or Write if interested In _ 
the items above. or in any other equipment. 


eho of surplus and idle equipment owe 
solicited 


BARLIANT AND COMPANY 


BROKERS - SALES AGENTS 
ADELPHI BLDG. e 7070 N. CLARK ST. 
CHICAGO 26 ¢ SHELDRAKE 3313 


650.00 


SPECIALISTS 


1 New Po 





American oilmen, guests at a recent banquet given by King 
Ibn Saud of Saudi, Arabia, were hard put to believe their eyes 
when they viewed the proportions of the feast laid out for 
them. One hundred and forty whole roasted sheep—heads, 
legs and all—lying in beds of boiled spiced rice on 3-ft. trays, 
1,000 roasted chickens and 5,000 eggs were the provisions King 
Ibn counted on to appease the appetites of his 500 guests. Just 
to be on the safe side, the King had his cooks prepare and hold 
in reserve 140 additional sheep and sundry other delicacies. 


x kk 


Billy the Goat is probably the proudest animal in Paris. 
Recently he reported for work in the RKO-Pathe Cinema pro- 
duction “Golden Silence” minus a beard. The film’s producer 
was aghast at the prospect of beardless goat in one of his pic- 
tures and had the makeup men provide Billy with as fine a 
beard as you’re ever likely to see. 


x *k* * 


Bill Russell, co-manager of a creamery at Mandan, N.D., was 
feeling mighty good about the prize Hereford bull he had just 
purchased for use as a herd sire. He hired a trucker to haul the 
animal to his ranch and took off to inform business friends of 
his good fortune. But the trucker misunderstood Russell’s or- 
ders and took the bull to the creamery’s abattoir instead of to 
the ranch. Russell arrived just as his prize was going through 
the sausage grinder. 


x *k *& 


The hides of 336 steers were used in making a three-ply 
power transmission belt in use at the B. F. Nelson Manufactur- 
ing Co., Minneapolis, Minn. The belt, believed to be the largest 
of its kind in the world, is 144 ft. long, 70 in. wide and weighs 
2,222 lbs. 





OUR 65th YEAR 
Beartn. Levi e Co., Inc, 


THE 
CASING HOUSE 


NEW YORK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 


ADVERTISER 


in this issue of THE NATIONAL Pro 


Allbright-Nell Co., The 
Aluminum Cooking Utensil Co 
American Dry Milk Institute 
American Hair & Felt Company 
Armour and Company 
Associated Bag & Apron Co.. 


Barliant and Company 
Bostitch, Incorporated 


Central Livestock Order Buying Company 
Cincinnati Butchers’ Supply Co., 
Cincinnati Cotton Products Co 

Cohn, E., & Sons, Inc.. 


Daniels Manufacturing ‘Co. 

Diamond Crystal Salt Division General Foods Corpora 
Diamond Iron Works, I 

Dohm & Nelke, Inc 


Eagle Beef Cloth Co...... 
Erickson & Potts 


Fearn Laboratories Inc... 

Felin, John J., & 

Ferguson, J. L., Company 

Ford Motor Company 

Fowler Casing Co., Ltd., The. 
French Oil Mill Machinery Company. 


Girdler Corporation, The 
Globe Company, The 
Goodyear Tire & Rubber Co., 
Griffith Laboratories, The 
Grueskin, E. N., 


Ham Boiler Corporation 

Hantover, Phil, Hantover, 

Harris, Arthur 

Heller, B., & Company 

Howard Engineering & Manufacturing Co.. 
Hummel & Downing -Company ‘ in 
Hunter Packing Company 

Hygrade Food Products Corp.. 


Ingersoll Steel Div., Bor ileusee Corp. 
International Harvester Company. 


Jackle, Frank R 
James, E. G., Company 
Jamison Cold Storage Door Co.... 


Kahn’s E., Sons Co., 
Kaufman, William J 
Kellogg, Spencer, and Sons, 
Kennett-Murray & 
Kold-Hold Manufacturing Co 


Legg, A. C., Packing Co., Inc.... 
Levi, Berth., & Company 


Mayer, H. J., & Sons Co 
McCormick & Company, 
McMurray, L. H 

Meyer, H. H., weer Co., 
Mitts & Merrill 

Moore, E. R., Company 
Morris Laboratories Co., 


Natural Casing Institute, Inc.... 


Peters Machinery Company 
Pittsburgh-Corning Corporation 
Pittsburgh-Erie Saw Corporation. . 
Pliofilm 

Preservaline Manufacturing Co., 


Rath Packing Co 
ager A. K., & Company, Inc....... 


John & 
Sawan & Co., Inc 
Schaefer, Willibald, Gomecer 
Schluderberg, te ~ . T. J. Kurdle Co.... 
Sedberry, J. B., 
Smith, John E., Bn Company 
Southeastern Live Stock Order Buyers. . 
Sparks, Harry L., & Company 
Specialty Manufacturers Sales Co.. 
Stange, Wm. J., Co 
Stedman’s Foundry & Machine Works 
Superior Packing Company 
Swift & Company 


Vogt. F. G., & Sons, Inc 
West Disinfecting Company. . 


Wilmington Provision Co 
WU OD Ge bcc vec cccses 





While every precaution is taken to insure accuracy, we cannot ur 2 
antee against the possibility of a change or omission in this @ 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more — 2 
economically and to help you make better products which yea a 
can merchandise more profitably. Their advertisements offer _ 
opportunities to you which you should not overlook. , 
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